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fr al Cooks to be govern d by, in the Management of 
their Buſineſs, 


IR ST, be fine to ke all ſaucepans, ſtewpans, cop- 
pers and whatever elſe is made uſe of in cooking, 
| ry ned clean and in good order. Proviſion for enter- 
tainments of all kind is very expenſive, and frequently 
| ſpoil'd for want of proper care. Again, cleanlineſs and a 
good fire are two excellent requiſites in cooking, without 


which no extraordinary progreſs can can be made, or any 


thing in that branch effectually compleated. I would alſo 
ſtrictly recommend it as a rule, to lay down to the fire to 


roaſt, or put into the pot to boil, any thing of meat, or a 


large fowl, half an hour ſooner than the time allow'd for 
its being ready, thinking it rather better to wait for com- 


"pany, than they ſhould wait, though ſometimes it will. 


happen either on one ſide or the other, but I think tis 


#beſt to keep every thing in forwardneſs, and to have all: 


ices my at leaſt half an hour cons you. diſh up. 


. 


NV. B. If theſe miles are * Goes d, I doubt not: 
but 1 8 will meet with cheir deſired effect. 
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True ART of COOKERY made ealy. 
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T 0 ficaſey Chickens.” 


AE and roaſt two fowls, when cold take che white part 
of the chickens, and lay by themſelves; the other parts, 
ſuch as the back, and what will not do for the fricaſey, put 
into a ſaucepan, with an onion, a little mace, a turnip, 
&c. when boiled, ſtrain it off; then take a clean ſtewpan, 


with a piece of butter, ſet it over the fire, and ſtir it; when melted, 


ſhake in half a large ſpoonful of flower, mix them well, then add fome of 
the broth to it, and the chicken; keep ſhaking it about till you perceive 
it thickens, then ſeaſon it to your liking : juſt before you diſh up, add 
ſome egg balls, muſhrooms, ſome cream mix'd with an egg, and lemon 


juice, (but cream alone is the ſafeſt way) 1 in a little lemon, af- 


ter you have diſh'd up. 
5 Beef Troublon. 


Take a briſket piece of beef, te it up, and put it into a bran pot, wh 


the fat of bacon, four bay leaves, three whole onions, a fagot of ſweet 


herbs, two turnips and two carrots; juſt cover your beef with liquor, 
and put in a handful of ſalt, half a pint of vinegar, ſome mace, cloves, 
allſpice, and pepper ; ſet it over a flow fire, and when tender, which 
will be in four or five hours, make your ſauce for it thus : 
Take ſcooped turnips, carrots, and a few capers, have a clean ſtew pan, 
wich ſome goal _ and be ſure to let it be of a high colour; then put in 
B 


your 


N. 
j 
* 


__* 5 


| gravy that is cold; for in all things where thickening is required, tis m 


taſte. 


* 


e thee... | 


After your beef hath been in ſalt two days, mks nat 8 it, | have | 
fome bards of bacon rowlP'd in fweetherbs, pepper, ſalt and mumeg, and 
and force your beef with the bacon acroſs the grain of the meat; af- 
ter you have larded it as thick as poſſible i in reaſon, lay it in a doubing 
pot, with ſome vinegar, a pint of red wine, ſome mace, plenty of ſha- 
lots, the lean of ham, a fagot of all ſorts of herbs, parſley, turnips, 
carrots, and a parſnip; let this ſtand all night; the next day almoſt 
cover it with | broth, and let it ſtew as gently as poſſible, when done, 
ſerve it up with a good ragout ſauce,” in the diſh. The ſauce muſt be 
rs Ry; high, "with We pepper, and lemon. 1 1 


* Fricandoe. | 


"ot four pieces out of a leg of veal, the ſhape of French rowls, and 
lard them very fine with bacon, then cover the bottom of a ſtewpan 
with the fat of bacon, and lay them in with turnips, carrots, and parſ- 
nips cut in pieces, a fagot of ſweet herbs, ſhalots, pepper, ſalt, and 


mace; then cover them all over with bacon, or a veal caul, a little vine- 


gar and broth, let it ſtew till the fricandoes are tender: when you want 


to diſh them up, have ready a good ſtrong gloſſee to dip them in, and 
ſtew'd ſorrel to ſend them up with, or with'a ragout ſauce, if ſorrel is 
nct to be got, and forcemear panes round the diſh. 


5 


Te o white Psb, | 


Take as many pidgeons as you ſhall want for your diſh, and the beſt 
you can get, truſs them as for boiling, and ſoak them in warm water; 


* 


then braze them the ſame as the fricandocs; when done have A good 


white ſauce to g⁰ with them i in _e diſh, with forcemeat balls, 
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thod is better chan rubbing flour and butter . Seaſon it it eo — . ; 
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and ſtetw d rice. 


3 Sweetbreads. 


Take all but the liver, and ſtew them in à good white broth, then 
take the crow out, and fry it with the liver; leave nothing in the white 
ſauce but the nuts; thicken them up the ſame as for a fricaſey: when : 
laid in the diſh, put your fry round them, with plenty of fry d parſley, 
and ſeaſoned to your taſte. Nutmeg gives it a fine tafte, with a lump 


of e and an 1 well braided, ee wah a little . 
e d Ciblets. 


Take your eh after clean'd; cur them, and when ready to flew, 
take a ſtewpan, with a piece of butter, and brown it with a little flour, 


then have a good cooley, or gravy, and put in about a quart, then the 
giblets, with a piece of ham, a fagot of ſweet herbs, ſhalots, mace, 
pepper, ſalt, and nutmeg, a gill of red wine, and a brown toaſt of 


bread ; let theſe ſtew till tender; then take the ham, bread, herbs, and 
all out from the giblets, thicken, - and ſerve them up on toaſted bread. 


Savory Cakes. | nal {6 


Rang a of thelean of veal; halfa 3 of beef fuer; a quarter. | 
of a pound of bacon, and cut them ſmall; then mix well together the 


yolks of ſix hard eggs, ſome crumbs of bread, half a ſhalot, nutmeg, pep- 


per and ſalt; and break an egg to mi them up into a ſort of paſte; | 


make them up in round cakes, and fry them brown; lay them be- 
fore the fire whilſt the ſauce is making, which is ſtew d ſpinnage, melt- 
ed d buttery, or; a \ good mew Jay i in the ds ; for either = is N 


6 is A an, | 
Take a 8 FREE and ſet it, then 1 2 e ee PROG 


lard it with «bacon, and braze it till it is enough ; then... take, it up. 


waſh 't it oyer with the yolks of eggs, crumb it, brown.it. before. the fire, 
or ET a — make a good caper ſauce, 12 ſend it up, with. 
force 
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dagen nf and rolls of bacon. What. IF BN ting 4 1 
to boil it till half enough ; then make aplace | or th Ruling: the thi 


part of the head. 


| 4 Mock Funde 457 5 
Provide à calf's head with the ſkin on; and cut it in 110. pieces, Wann 


ute entrails of a good pig well clean'd; be ſure to boil the pieces well; 
1 then take them out of that liquor, and ſet them by till you have got a 
: a clean ſtewpan, with about half a pound of butter; When melted, throw- ; 
. | your turtle in, and keep ſtirring it over the fire till all the butter is mix d TN 
|  _._ well in; then have a plenty of all forts of: fiveet herbs, chopt fine, with - 
| a dozen ſhalots; theſe throw i in, with ſome ſtrong brown gravy, and a 
i | pint of Madeira, mace, nutmeg, Chian pepper and ſalt; let theſe ſtewy 
= till enough, then have ſome. egg balls, forcemeat balls, and the juice of 
| f | three e to put 1 in When diſhing UP, if not thick . Wa it ſo. 
. " Sweetbreads Princeſs] * "Ih 
| j Take y your: ae and intay: them with as Aa of 8 8 FÞ 
[ carrot cut thin, three rows in each ſweethread: © Theſe muſt be done i in 
if an oven, and a good rn the diſh, with ans 5 ll 
4 A Leg of Lamb Princeſs'd. 
Take a fine bim leg and inlay i it With ham, carrot, and chopt par. | 
f ley.;z cut five. rows don the leg, fo make one of parſley, one of ham” 
] and ſo on; then, braze it in a ſtewpan with bacon; when done have a 
| good, white pr. n to Pak in W dh, wa with ences and 
| Aar ne Stew 4 Mutton... mY e 
Take 2 loin of mutton "ay TR ” A | then have Page of chopt fo weet 
herbs, and bards of bacon,  with,nutmeg, pepper and falt, and force it 
. with the bacon well rolled in the herbs; then ſtew i till tender : when 
. done, brown it with a ſalamander, and have a good fauce made of gravy, 
| 5 ed turnips, carrots, and We pickles; theſe muſt be thickened. up 
red over the'r mutton n when | in uw diſh.” 1 Tore gt in the 
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1 0 4 ee allet of oy and bind 3 it round, you maſt lard it with 
Na lardoons of bacon, and chop a ſmall Piece c o garlick amongſt your 
1 when. your veal is larded, put it in a brazen. pot, . with bacon 
at the bottora, und turnips, carrots, parſnips, and ſweet herbs, together 

with a piece of ham and ſome cooley; ſtop it down, cloſe, and when 
_ have ftew'd cellery, or ſorrel in the diſh, with We veal on hat, 
And a wood gloſſee rubb'd over it. 


To ragout 2 Breaſt of veal. 


Take your veal and half roaſt it, then take and put it in a ſtewpan, 
with ſome good broth, and let it ſtew: till tender; when fo done, make 
2 good ragout ſauce of whatit was drefy'd in, with plenty of forcemeat 
balls, N morels, ruffles, &. Seaſon, it to your liking, 


Beef c [ 


Take 4 ſteaks e 08 lay them an the drefſer, and ſpat 


them with a cleaver; then waſh them over with egg, and lay à broad 


piece of bacon on each ſtake, and on that ſome good forcemeat, With 


plenty of ſeaſoning; roll theſe tight up together, then lard the 
and when done, waſh them over with egg and crumbs of 8 
them, or ſend them to the oven, with a 805 ſauce in the diſn. 


A Cheveaux de Friſe. 


Take the 3 0 ack ation _ ſtrip vs bones half 
way down, clean from meat, then croſs them ane over another, in the 
fame manner as you would: crafs. your fingers; then waſh; them over 
with egg, crumbs of bread, and ſeaſoning, and ſend to the ovens. 
when done, have ready ſtew id cucumbers to put in dis dich, and Phu * 


meat- you them. 1 T : 
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Take your TOR? when half 15 and cut in thin flices'; I get: a. 
ſte wpan, with a lump of butter, ſtir in a little flour, and put the ha 
to that, with a little white gravy, an onion, ſome ſweet herbs, mace, _ 


nutmeg, and a little pepper and falt ; thicken it up; when tender, put 
in oyſters, forcemeat balls, and mant benz make the brains into cakes 


for the garniſh, with ſome e oo . erde it Py" bur don' t LING the 1 
diſh too full. 


 Haſh'd Veniſon. EOS 
Take that part of the veniſon, if there be any, which is not done quite 
enough, and cut it in thin ſlices; then get a ſtewpan, with a little gravy, 


red wine, and a ſhalot, and ſeaſon it to your palate; when it is boiling 
hot, put your veniſon in, and in two minutes it will be enough. 


„ This 1 


Haſh'd . Fi "it, 


Cut your chickens in pieces, (back and every other part of them) then 
have a gravy boiled up, with an onion, ſome lemon peel, and a bit of 
thyme ; fift a little flour over the chickens, and when the . broth is 
ſtrained off, put it to the chickens with a lump of butter, and ſtir i it over 
the fire for FOE minutes. ; 


4 


Veal Pockets. 3 


Take out of a leg of veal ſix pieces of meat, of about an inch thick, 
and cut them round; lard them very fine, and force them with force- 
meat; then braze them; or take a ſtewpan, with three quarters of a 
pound of butter, and a few ſhalots; let them ſtew in that over a very 
ſlow fire till enough; dip them in a gloflee, or a W ſauce pour d 
over them. Garniſh with patties. | ; © 6 8 


= Veal Olives. 
Take half a dozen long and broad flices of a leg of veal lay them 


on the dreſſer, and ſpat them with a cleaver, then waſh them with egg, 
and 


7 
& 4 * 


"+ =m.Þ 1 


55 „„ o With ſome forcemeat; roll 


them up tight, and egg them all over; then lay ſome broad ſlices of 
bacon over them, and put them i in a difh and ky them. Have a good 
* . to 2 in the diſh, | 


4 70 ragout F iſh. 


Take yout amm, 6 clean d and well Ya; and fry them 
Drown j lay them by the fire to dry till you make the ſauce ; take a fiſh 
and cut it to pieces; then boil it in ſome gravy, with an onion, a 
bunch of herhs, ſome: mace, nutmeg, pepper and ſalt; let it boil till all 
the goodneſs of the Bik is in the gravy, then ſtrain it off; take a clean 
 Rflewpan,. with a lump of butter, and a little flour, and make a white 

browning as we call it; then add the gravy toit, with a bay leaf and 
2 lump of butter; keep ſtirring it over the ſtove till it becomes thick like 
cream, then put in your fry'd fiſh, morels, muſhrooms, &c. the juice 
of a lemon, and one anchovy; let it ſtew for a quarter of an hour, if 
flat fiſh; but if carp, pike, tench, or eels, an hour will not be too. 

much, if done flow. Mixa little red wine with the ſauce. 


* 


if 


A Goudevou. | 


3 - 


Take a FEISS pan wich a piece of butter, and when 3 is melt. 
ed, dredge a little flour in, and ſtir it all over the pan; then put ſome 
ſmall veal cutlets fin, and ſet it over a. briſk fire; they will be brown 
in one minute ; ſeaſon them pretty high; take the diſh they are to go to 
table in, and lay the cutlets in, with muſhrooms, cocks-combs, morels, 
truffles, hard eggs, and a lamp of butter; then take a pound of flour 

and make it into a paſte with two eggs, (nothing but the flour, eggs, and 
a little ſalt) work it well than it becomes ſmooth, then roll itinto a broad 
ſheet, and cut it into long firings about a inch broad; plait them in plaits 
like a ſhirt ſleeve, and throw them into boiling water; then juſt fry them 
in butter for a minute, and cover the meat in the diſh over, with the 
plaited paſte, as neat as poſſible, bringing it up to a point in the mid- 
dle; then bake it; when done, before you ſend it up to table, open the 


ps, * fill it uß with a good thick and rich gravy ; * cover it down 
1 1 again 
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This is 1 of a calf's liver. There is a Gall nut of Fa that 6 


to it, which ſerves for the head; the thickeſt part of the liver muſt be . 


ſtuff d with a good forcemeat, and the back larded with hacon. Have 
a tin that will hold it, with plenty of bacon fat; then waſh your tortoiſe 
over. with egg, and ſend it to the oven. Be ſure not to let it be 


ſet in when the oven is hot, and an hour will do it. The milt of the 
calf is to be ſtuffed; alfo, and that is to ſerve for feer When done, lay 
your tortoiſe in the diſh, and a e un made high, with it. Rub it 


over with a eine, 
To jug a Hare. 


Take a grown are, cut it in pieces, ag wh clean'd ſeaſon it 


with pepper, ſalt, nutmeg, and a few whole corns of all-ſpice, which 
Put into the jug with an anchovy, ſome ſhalots, half a pint of red 
wine, a bay leaf, and a lump of butter; cork it well down, tie a 


cloth over- it, and put it into a boiler of water, for two hours; 


hen done, take the collops: all out, make your ſauce thick and fine, 


and after the hare is in the diſh, pour the —_ all ives. GA 
Prey e ran lemon or. l 3 


Colops. 


Take as many oj as you want for your diſh, and hack them 
with your knife, then lay them on a diſh and ſeaſon them. Put a lump 
of butter into your frying-pan, and when melted dredge in a little flour, 
then lay your collops in, and when done, make a good ragout fauce, 
with emen balls, wude, and the 80 of a lemon. Ny 


1 ſrieaſey a pig. 


Take a pig, half roaſt it and let it ſtand till od; F cut 141 Fo 
ſhin off clean, und with a Sharp knife cut all the fine white fleſh off 


in 


again. dae youſndu to ch em, waſh it ner wit he „e . 15 


2 
8 
5 
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in dig . ns . 1 5 PE. FA boil . for a Tg 
4 a clean Rewpan, with. a Jump of butter and a little flour ſtirrd to- 
- getter, and put in your pig, with ſome good gravy; let it ſimper till 
© you think ff 18 enough, then make a leafing with cream, and the j juice 
of a lemon, and juſt as wanted, finiſh it by putting in your leafing.... 


You may h ve the yolks of eggs beat ug go put in, but without a deal of 
care it will curdle, and ſpoil your fricaſey. Mix muſhrooms, egg balls, 


and cccks-6ombs i in your difh, and garniſh with forcemeat patties. 


Forc' d Lamb. 


Take A ks) of 3 and cut the bone off, ſo that the knuckle of | 
"be lamb: may ſtand up in the diſh; then take the meat from round 
the leg bone, make it into forcemeat, and put it in again; lard the leg 
with bacon, waſh. it over with egg and crumbs of bread, and bake 
it. Send it up in a ow MO ſauce, A with new d W 


Take a -alf's Cle 400 | fy; it in Hess not quite enough; then drain 
off the fat, and put them in a good gravy, - with fome chopt parſley 


and ſhalots. Garniſh with rolls af 8 and 9 d parſley or ſtew d 


* „„ "My 
| Collar 4 Calf 3 Head: 


Take and bone the head; when done, lay i it on "ha «refer; waſh 
it with egg, make a rich forcemeat, roll it up tight in a cloth, and 
boil it; when you think it is juſt enough, take it out of the cloth, wath 
it with egg, and duſt over it a little flour, and ſend it to the oven for half 


an hour. Have ready a good ragout ſauce; fry d Cary and brains made 


into cakes for N * rolls of bacon. 
EE Collard; Eels. 


; "Ta a large fine WM 5 Hlean it well, Is * the backbone 
* f om, Noe lay i it e , if only to be done Fein, ſeaſon i it With 
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ies; pepper and ſalt, and u little nutmeg, and toll it up chi ob : 
well filletted : but if it is to be made gax or a cold collation, make an 


amlet with the yolks of eggs, and when cold cut it in flices, then have 


bards of ham or bacon, with plenty of ohopt parſley, andas your cel 


lays on thedrefler, place a piece of the egg, a row of parſley, another 
of ham, and fo on, one and qge, roll it up tight, and when Half done, 5 
tighten your fillet. Three * of an hour will * "Pur vine- b 


. 


Duck * 


Take 2 duck, wn fiew it with Paton and veal, "and a kule . : 
"when enough, ſerve it up with endive, boil'd well, and firain'd off; 
then put it into a ſtewpan withy ſome butter, and ws it up; add ſome 


cooley or gravy, and feaſon it as you pleaſe ; hy your duck in the diſh, 
and put the ſauee over it. | 


Gutlets Gloſſeed. 


Take à neck 25 Seas,” cut it in chops, and lard chai then braſe hem; 3 
when enough, have a good  glofſee to dip them in. Serve them up 
in a om gravy, with ſtew d ſpinage round the diſn. 8 


Stew d Soals. 


Take one ſoal, with an anchovy, and put in. a quart of gravy, with 
mace,:ſhalos, and a fagot of herbs ; boil them till the fiſh is all to 
pieces, and ftrain it off; if to be brown, fry your ſoals off brown, and 


lay them to the fire to dry; then take a ſtewpan with a lump of butter 


and flour mix d together; add your gravy toit, with the juice of a lemon 
and a little red wine; then put in your fiſhwith a bay leaf or two, and 


let them ſtew at the fide of the ſtove till you are ready for them; then 


lay them in the diſh, and if your ſauce be not creamy enough, throw 


in a lump of butter; keep ſtirring it about till all is melted, then pot 


it over the fiſh, Garniſh with lemon and a fmngt 


4 


1 


0 | N * 

Take A 7 5 3 Sh a piece of Putter, when melted have ſome 
ſmall cutlets of veal, and juſt warm them through in the butter ; dredge 
in a little flour, And keep ſhaking them about; ſeaſon them to your lik- 


ing; then add a little cream, a little white gravy, and the j juice of a le- 
mon; Make: them all . and ſerve them up with egg ball 


Ragou d Mela. 


Take PR Sos and cut them-in kirgs pieces, then add artichoak 
bottoms, cocks-combs, beef palates, forcemeat balls, truffles, and mo- 


rels; toſs them up the fame. as a frieaſey ; do this white, then make a 


leaſing, which is cream, nutmeg, lemon, the yolks of egs, and a little 
flour. When you put in 3 leaf * ſerve it UP as ſoon as poſſible. 


© Garniſh with patties. - 


| ERoaſted Sweerbreats.” 1 S 1555 
Take and put chem on a ſmall flat ſpit, and tie them on another; baſte 


„ ir but, ac ſal them juſt before yaw take them up: have 


ready fiew'd ſpinage to lay in the diſh,” or toaſted bread, and put melt- 
ed butter over them. They take a full hour roaſting, if done by them- 
ſelves; and if at the end of Tip 8 with 1 thinly elle, half an hour 


more. 


3 - | Ragou' d Lambs Ears. 2 


* * 


Take care to have them well cleaned, 5 kept as A as poſſible; 
fill the hollow part with good forcemeat; waſh them over with an egg, 
and ſend them to the oven: have ready a rich gravy for the diſh againſt 
they come from the oven, with ſtew'd ſorrel round it. 


„ To ſtew Carp or Tench. 
When your fiſh are clean'd, dry them well; then have a frying-pan 


and arch them off; lay them to drain, and ger ready a large Rewpan.. 


with a lump of butter; f et it over your” ſtore, and when melted ſtir in a 
| litttle 
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little flour, with half a pint of red wine, 4 as much eravy as you 
think will do; then put in your fiſh, a fagot of ſweet herbs, mace and 
ſhalots, according to the quantity of fiſh ; (to à brace half a dozen) let 
them gently ſtew for half an hour, if mall,” if otherwiſe three quar- 
ters of an hour. When you want, or rather before you take them up, 
ſtrain the ſauce, and thicken it up; take three anchovies, waſh them, 
and braid them in a lump of butter and ſome flour; ſeaſon to 
your liking, and ſqueeze in the juice of a lemon: put the fiſh in the 
diſh, with ſome of the ſauce over them, and the other in a boat. You 
may put morcls in, or crawfiſh, muſhrooms, and ſuch like, but it „% | 
as well without. Garniſh with an 4 * and toaſted bread. he oc 


'To „ a Pike. 5 


Many p . end their acts the oven raw, "Vai the e beſt way is to 95 e 


ſtew them, or boil them almoſt enough, then waſh them with an egg, A 
few crumbs of. bread, and a little flour, and ſend them to the oven 
juſt to brown, or ſet them before the fire, under the meat as it is 
+.., roaſting, baſting them well with butter; then ſend them to the oven 
with a good pudding in the belly, and well ſeaſon'd.. Make the pud- 
ding with crumbs of bread, beef ſuet, an an oyſters lemon peel, ; 


N 5 and the . of Wo eggs. 


To force Rabbits. 70 8 5 


Take and ſplit them ae the hk” and bone them, flat hen on 
the dreſſer and ſeaſon them: make a good forcemeat and roll them up; 
leave the leg bones in, and truſs them like a partridge : lard the breaſt, 
and braze or roaſt them; if roaſted, gravy ard bread ſauce ; if braz- 
ed, a good ragout ſauce, and ſtewed ſallad to 80 round the diſh. 


Beef Meriton. 5 


Take ſmall ſlices of cold roaſt beef, and hy them in the diſh yon 
intend for uſe, with the'livers of chickens, and parſley boil'd, chopt 


with two or three ſhaiots ; then aake a ſmall ban with a 1 of 


ST_ Fc”. 
* 


1 27 1 | 
Butter anda litfe- Host, and put in ſome good gravy, with the livers, 
Ko. thake it wp with feme bread crumbs, and after ſeaſoning to your Hk- 
ing pour it over the beef, with Tome more bread crumbs, to make it 
Took like afcollop ſhell, nnn to table. It W baked 


S 


about hays an hour. os” 
P'S, 4a . 


/ All out, extept thoſe of che wings, and ſpar them broad Icke a cutter; then 
ken ſtewpan and Butter it; pin the chiekens in the pan, and felon 
Wich garlick, and parſtey chopt very fine, firew'lt over your chickens, 
and juſt let them fry, then add ſome broth. When dene thicken it up 
with an anchovy rubb'd in butter, a little cream, and the yolk of an 
egg. Seaſon it not too e Send them N with wee. and egg 


$ W+ 2 


| TA _ uit Aud vt Neben ack Wend bsy a two 

„ wings; take and ſlip tHe other geg THrotiyh the body, co ce ut at the 
| vent; force your pidgeons in.the body, and then braze them till enough. 

T When cold, dip them in egg, and roll them in bread crumbs; then 
roll tliem on the dreſſer, and dip them-in ægg again, and the crombs, 

till you bring them to the thape of a peur; the leg is inſteadt of a ſtalk, and 

a clove muſt he put in at the Sther ond: when ſo done, fty them of a 

ꝓale en eee une e d da re anda 


poverade ſauce. 


< 
ä ee ed So IS 
= Ee i , n a 


An Ono. 


„„ e 1 thenjpour hive: me : 
Wang and add what wild -fowl-you-eanjget, h piece of cpork, muton, 
veal, and ·ſome ſaufages; and he ſure to put plenty of thalots and ſpice, 
wee herbs, turnips, carrots, and the hearts of eabhages; let allctheſe 
few together till your meat is enough; then ſtrain off your ſoup from 
me meat, and have all forts of greens boil'd. Send up your olio in a 
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large bowl, _ try'd. bread, © - turnips, carrots, fone: / greens, and 
the breaſt of a partridge or pheaſant i in the middle; then take a diſh, and 
lay a fowl in the middle, with a piece of pork and ſome greens, then 
mutton, greens, veal, and ſo ou, till your n is an AF HEE i 

round the diſh. e 


-— 


Kicker 8 „ 


Take a cold roaſted chicken, cut itup handſome for the table, cy x 
it in the diſh you intend to ſend it up in; then take ſome. elder wine, 
ſweet oil, and ham grayy, with chopt parſley, and a little ſeaſoning; 
mix them well together, and pour over the chicken. : Garniſh with the: 
leaves of ans and lemon. This is a cold diſh, - 1 


Beef 8 7 alates. 


Take your 3 at do them enough in * Sending 3 hank ak 
the ſkin off; when cold put forcemeat on them, roll them up, and cut 
them even; then dip them in egg, with'crumbs, and bake them, but not 
too brown; ſauce them with cooley, but not too thick: have ſome an | 
ſhalots and . Seaſon i it as you think proper. . 


To matinade Soals. ett B+ 


2 


| 51 Gora tall! foals off brown, lay them to brown, en cut dent all 
round in ſhape, and put them in the diſh you intend to ſend to table; 
beat the yolks of wo. eggs well in a baſon, add to it ſome vinegar, oil, 
and chopt parſley, and mix them all together; then n it over a 
ſoals. Garniſh with anchovies. ; 


Lamb Cutlets Italianne. 


Cut your lamb in cutlets, and ſet them in a good cooley, with plenty 
of dry'd herbs, ſome chopt parſley and marigolds; let them ſtew till 

enough; then throw in ſome balls, and artichoke bottoms, and thicken 
it up a little before you diſh Ta as a e en with ee 


— « # © 


GOES 


15 19 5 
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'To 0 collar A Ealf's 8 Head Dd 


Bone wy lay i it on the dreffer, ſeaſon it well with "PR pepper 04 
falt, then lay a row of parſley, another of egg, another of lean ham 
or hacon, again of parſley, and ſo on, till it is full all the way; then 


roll it up tight, put it in à cloth and fillet it well, and when done 


tighten the ae You may leave all out but the ſeaſoning, if you 


want to to keep i it e time. n it in ame and water, with plenty of 


Pith 4 RE 8 


| Take the HR of hook. and clean them well with - warm water 
and ſalt, which will make them very white; after you have got the ſkin 


off, take a ſtewpan with a lump of butter, and ſet them, and after your 


palates are boiłd tender, cut ſome of the upper part, which is the beſt, 


and throw. it in among the piths, with ſome white: gravy; thicken: it up 


with a piece of butter and a little cream, ſeaſon d to your liking. Serve 


it up with muſhrooms and egg n and TOs. in the} N of a lemon. 


Garniſh with ns 
To Spitcheock Feb. i 


4. they are well clea n'd, bone and cut them in pieces about two 


incheslong, waſh them over with egg, and ſeaſon them with pepper, 


ſalt, nutmeg, ſweet herbs, parſley, andcrumbs of bread ; lay them in a 
{mall tin pan, and ſend them to the oven with butter underneath them; 
when done, ſerve them by way of garniſn for other fiſh, or in a diſh by 
themſelves, with melted butter, or ene e and, fry'd PLE and 


deen en 11 diſh. e000; le 10 


"Rabbits 3 


/ Roaſt two Abbt almoſt enough; when cold, "a! off all the — ; 
meat you can, then take a clean ſtewpan, with a lump of butter, and ſet 


on the fire, when melted, flir i in a little Ru: with a good white broth, 
then. 
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then put in your pouleard n and ſeaſon to your a ; keep! it hut 
ing geatly, and juſt befors You want to did up; fiat it by putting a 
lump of butter, with a ſmall piece of anchovy rubb'd i we and a little _ 
cream; \hake then all up K. 544 and have of therewith * 8, muſh- 
rooms, and a little chop Parſley. 


Oytter Loves. 5 5 


Have tive ne bh cut a Hold in d do d uke ul e 
crumb out, ſo as not to break a hole in the fide; then fry them in hut. 
ter, but not too much, and put them in the diſh they are to go in, 


filling them with a good Ster Tate; let i oyſters e in mall 
W Send them up ho. 


Paper TY 


Ae Mbh Pilots ts your difh will hold, hee nan 
pye tlit is Taifed, and Rollop chem round the ee; chen make 4 good 
Trimce-Mext of Vea or Wh, Or any thihg you Have left ih the Hoſe, 
and feafoh it; add ſothe Fray, a de Noun, à Rip of Bitter; a alot, 
with ſome pickles chopt ; ſet the whole over the ſtovd r fire, fit it tibet 
becomes thick, then fill your papers, but not quite to the top, and ſet 
them in a flow oven till you want o en el * * to table. ne 
parſley with them. | | 


To drefs Cow heel. 


Sil . ſhape, And mae two pieces of a e 


good buner io dip chen in, nd u Hyig- ban ange Trogs hard, or re- 
fined fat; for if 'your pan is not very cle, Or y t have uHν.ůfgf 


in it, you can never fry them as they oüght to he: have ulſo a 
good deal of fat in your pan, and keep ſhaking it every now and then 
to prevent ſticking. When done fet them before the fire to drain, make 
a good ſauce of muſtard. . and n for the diſh, ich a inte 
vinegar. 


An 


8 ; "* 
: [ 221 [+ 
* 5 — 


An Amit. 


Take ; 4 [tienes vic nu and clarified hd have a 1 a en 
eggs, (leave out four whites,) chopt parſley, nutmeg, pepper, ſalt; 
and the fat of ham cut thin and fine; and when your butter is 
quite hot, pour in all theſe after being well mixt, and let them fry 
gently till the top is Joſt, * (it muſt not be 7 Garniſh with 


. tpinnagey ) 6 
Na Bay: Af © on faſt days leave out the-fat of 8 
2 oy 12 


: 3 Stew d Oyſters. 


„ 
Provide ſome of the largeſt you can, ſet them over the fire in their 
. own liquor to. ſcald, clean them, then ſtrain the liquor, and put to 
them; take a clean ſtew-pan, with a piece of butter, and ſet it on the 
ſtove till melted, then ſtir in a little flour; put in the oyſters with a little 
White gravy, a ſhalot, a piece of horſe radiſh, nutmeg, and ſalt; let 
them ſtew for a quarter of an hour, or leſs, then take out the e's ra- 
diſh; take a leaſing made of cream, two yolks of eggs, a little flour, 
and a lump of butter, and add the hole to your oyſters, juſt as you want 
to diſh them up. Putting 1 into PO diſh ſome e of nh, ©88 balls, 


. muſhrooms, &c. 05 155 | by 
. a an Po ach, OY 


Take pidgbogs'? and after having half roaſted them, Or them in a 
brown gravy, when done, ſerve them up with the cooley in the diſh, 
and Hot Jefrion Roe: a 5 . 885 


Broſhets, 


Take a Sigg eee fl. 0 middle of _ _ hoes livers wy 


x2 leber frydi in butter, plenty of chopt herbs, pepper and falt;. when 
done dip them in eggs, and then roll them in bread crumbs, .and ſo al- 


ternately diping them in eggs, and rolling in bread crumbs till they are 


44 


in 


% 


: 


. CENTS 


A Is Pe ons 


Mo FAD TREE Bt oo. 28 
* — — WOE 6 RS * 


— nnen "Tr—- = 


when tender ftir in a piece of butter, a little vinegar and pepper; e 


x 142 17 
in the ſhape of a bulruſh; let them ſtand a while before youfry chem of 
a pale brown. Diſh them with ragout ſauce, or a fog W 


; S.ͤtew'd Cellery. 


Take hair a dozen heads of cellery, clean waſh'd; AY into your 855 
pan a large piece of butter, and when melted, Put in only the white part 
of your cellery, ſtoveing it down cloſe, and let it ſtand over a flow fire 
till tender; make a white ſauce the ſame as for a fricaſey, Garniſh with 
patties. = : 


Stew'd ted 0 bbag 


Tk ſome 10226 of onlom, nd bon Set as Ws x as poſſible, 
cut your cabbage in ſhreds, waſhing it in faſt water; put into your ftew- 


pan a lump of butter and a little ſalt, in this ſtew your cabbage over a ſlo 


fire, every now and then ſtirring it, adding more liquor if _—_— 


Ls ada round, and on the top. 


- Ramerkins. 


abs forte Cheſhire cheeſe i in 2 mortar, ſome 1 of 5 9 a 
lump of butter and pepper, mix them with two or three eggs; beat 
them till ſmooth, then wo TO eee je! brown them with a 


ſalamander. 


Vader Rage d. 


Take a good udder, ſalt it three days, then boil it t till almoſt 1 
and let it ſtand till cold, then cut it open on the bottom part, and force it 
with forcemeat, lard- che top with bacon, and waſh it over with egg; 


| Rrewing a few dread cnimis over it; put it in the oven for an hour, hav- 
ing a e e * not a e e d 1 


et tow egg 


; d ; | I 
1 * * > * 2 I 3 
5 + 33 : 92 * LS 5 47 ; „ 7 2 8 2 

4 . Sa * 


Stew'd 


* 


15 23 1 
Stew'd/ C Cueutnbers, 


Aſter your cucumbers are pard, cut wem i in quarters, taking out all 
the ſeed, flice them into the Newpan with a lump of butter, ſalt, and 
pepper, and à title vinegar, ſlice in ſome ſmall; boil'd onions ; ftew,them 
over a flow fire till tender; rub a-liule-flour in a piece of butter to make 
them a little creamy before you-diſh them up. Add gravy. as you ſee 
wanting at firſt, to "op them from burning to the ſtewpan. 


. 0 Veniſon. 


Tb Er of veniſon wittiout a deal of tare 8 3 is 


always neceffary-to paper it, and to lay Paſte between; juſt before you 
want to take it up, unpaper it, and Bie it a ſtrong fire to brown, and 
. it well. 

N. B. A haunch, if large, will take four hours, a ſmall one 1 


and a neck or ſhoulder ty two hours, to roaft. 
Roaſt Beef... 
Large firloins, or ribs ſhould be lay'd down in time, the fire not too 


fierce, as a moderate fire is beſt; abe ſure never to haſte the back of 


your meat, for that will make the outſide 7 and [waſte the fat before 


0 meat is enough. i 
N. B. Your meat if 'arge, 33 7 be the Bon 4 Sade re 


fte than nat. And five hours will do ad be by four Tor 4 d- 


"On on; and three hours for a loin. 
| Roaſt Aptton. / 


"The beſt way of roa hg nautton, 15 70 do it Lon as vou do veni- 
ſon, after keeping it as Jong. as vou can; ſweet; if a day or two 
old, only, paper it to keep in the juices, aud preſerve ii from being burnt 


on the Guide. Three hours will roaſt a leg of 18 1b. two hours and 
A Half, one of ra lb. ö beuts, one of 8 or 9 lb. a ſhoulder, two hours, 


ir Gn one n one or ane hour and balf, Kc. 
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Roaſt Veal. 3 


A filler of veal, if lc will take Sir hourd' in roaſting, a mid- 
dling one three, and a ſmall one two hours; care being taken to paper 
them. A large ſhoulder three hours, one of twelve pounds, tuo hours, 


and a ſmall one an hour and a. half,” 4; loin t two hours, and a half; and 


a neck, or r breaſt, an hour and a Ralf. Sud ron: olvil ©. = 
Roaſt Pork. 


A large hg of fourteen pounds, three hours, a middling one, two 


hours and a half; breaſts and hands the ſame; large loins two hours, 
ee one hour and 4 half, and ſmall, one hour the . 


Roaſt Lamb. a RE 


A 1 an boat a half, ſhoulder one hour, neck and loin one © hour 


* in Kern ca. 


| 3 To i Fim. 
Let your fiſh! S: wellclean'd and d yd. 0 what you fry them in muſt 


be refin d, otherwiſe they, will ſtick to the pan; make à batter with a 


little flour, milk, and egg; dip your fiſh in, then ſtre/ ſomę fine crumbs 
of bread over them, and when your fat is hot, fry your fiſh of à pale 


brown, but not too quick, and take care that your batter and bread- 


crumbs do not hang thick on Your ih. "Frya . fog and boogie radiſh. 
for garniſh. 2 


| Tv boil Fit h. 
"After cleaning your Tarbot, put into the kettle aan to dreſs it in, 


a8 much water as you think will cover it, and fet it on the fie, add 
- thereto faſt, an onion, à ſmall lump. of allum and horſe-radiſh, then 


Put in your Turbot, and when it boils draw it a little from the fire, ſo as 
it may do flow. If the fiſhibe large allow it two hours, otlierwiſe one hour 


£228 a half will do. Bald is done the ſame way, an dais not in fo 
much 


* 0 i 


127 


much A of oat," Cirp, or Tench require much carein . 5 


and half an hour will be ſufficient to boil them; when boil'd let them 
ſand at the fide of the fire till wanted, only obſerve to put a napkin in 


your diſh to lay them on. A large Pike will take two hours boiling and 


muſt be put in with the water cold, but flat fiſh are not to be put in till 
the water is mand to boil, and leſs than a quarter of a an hour will do. 


I» Boll Meat: 


A large buttock of beef of four ſtone will OP in boli fix hours; three 


ſtone five hours. A marrow-bone ſlift that i is large, five hours; a leg of 
veal three hours or two hours and à half; a leg of mutton large three 
hours, but for legs of mutton in general two hours ard a half will be ſuf- 
ficient; a neck two or one hour and a half; a large leg of pork three 
hours and a half, breaſts and hands, crop and loins of pork two hours, 


if ſmall one hour and a half; a leg of lamb two hours, if ſmall one hour 


and a half, necks and loins the ſame. . 


To Roaſt a Swan. 


After your Swan is truſſed and ſpitted paper it, cover the paper with 
a paſte and put another paper over the paſte, tying it well down; if the 
Swan be large allow three hours for roaſting otherwiſe two hours will do. 


i1 


Juſt before you diſh it up take off the paper, and falt, baſte and dredge 
it, keeping a et fire at that time. Sauce, a h Py” and currant 


Jelly. 
| Roaſt Fowls. | 
Some large Turkeys require three hours, a Turkey of fourteen 
pounds two hours, but an hour and a half will not hurt any Turkey, ex- 
cept when they come firſt in ſeaſon; then they are to be confidered as 
chickens and you are to allow for a full grown fowl an hour and a quar- 


ter, the ſame. time for Pheaſants, Ducks, Sc. It is beſt to have them 
dovyn in time, and when there are more things at the fire you may back» 


en or forward them as you ſee convenient. Partridges, Woodcocks, Sc. 
ae in roaſling three quarters of an hour, e Larks, &c. half 
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an hour, or leſs if by themſelves; Spring chickens, three ee of 4 
hour, which is better amen to hurry them. 


Lobſter Pye. | 


Take a bio female Lobſter and boil it, then all the: foe pate out of 
the head work into a force meat made of beef ſuet, crumbs of bread, 
oyſters and veal ſweetbreads, a ſhalot, nutmeg, pepper and ſalt mixt 
up with an egg. Raiſe your pye and lay ſome of the forcemeat at the 

bottom with oyſters and hard eggs, with part of the Lobſter, a lump of 

butter, then more of your ae de and fo fill your pye; when baked. 
filbit full of a good ſauce with a. little wine and the , Juice of a lemon 
in it. | | 


Fo Make pale. 15 


. Fog common pye Apa ta ſix pounds of flour put thee a le 
Hit is to be puff paſte weight for weight; hot paſte a P of. Butter” toy: 
five 8 of flour. 


To Make Paſt. 5 
Bone your veniſon, lay the coarſe part of the plate at the bottom, the 
beſt at the top, ſeaſon your paſty with nutmeg, pepper and ſalt, lay a 
cruſt all round the edge of the diſh, and when filled rowl out a ſheet of 


paſte and lay over your veniſon, then rowl out another for the top; ä 
pounds of flour and five of butter make a _ patty” cruſt. 


8 Gravy Soup. 


Take 2 large 1 put therein half a pound of Om” cnt in thin 
flices with a turnip: laid under it, an onion and a catrot, then cut 
two pounds of lean of beef in thin ſlices and lay over that, with 
a bunch of ſweet herbs, ſet them over a ſtove and let them ſtew till the 
bottom is of a dark brown, then ſtir all well together; if you want a thick 
gravy ſoup add ſome flour well ſtirred amongſt the meat, then fill it up 
with water or cooley, and when it begins to boil ſcum ĩt well and _ , 3 


(+1 


blade of mate, pepper-corns, ſalt, a bead of cellery ; lot it gently flew 


till all the goodneſs is out of the meat, when done ſtrain it off adding what 
greens you I to it, endive, beet, or any ſort of leuuce. 


Soup La Reine. 1 


Take a knuckle of veal, fix oo. of beef, two pounds of ham, and 
a ſcrag of mutton, put them in a pot with, what liquor you think Cott 


cient; let i it boil, and having well ſcum'd it, put in cloves, mace,' whole 


pepper, fix onions, three carrots, four turnips, ſome parſley and thyme, 


boil them all together ſlowly fix hours, and ſtrain it off very clear: then 
boil a pound of veal; and pound it in a mortar very fine, put in ſome cream, 


a little at a time with ſome of your ſoup, fix hard eggs and ſome: beaten 


almonds; mix all well with your ſoup, having ready a French rowl or 


two ſoaked in a pint of cream, which add to your ſoup; let all boil and 
then rub it through a napkin, if you find it not creamy take a ſtew- pan 
with a lumpof butter ſtirring in a little flour, mix your ſoup with it and let ĩt 
Juſ boil, then ſend it up with a F rench rowl in the diſh.” 


Another Soup. 


If you ſhould have a knuckle of veal; or calyes head for dinner the, 
day before, order it to be boiled in as little water as poſſible, and ſave 
the liquor, the next day take all the clear part of it, and cut in an onion, 
a türnip, 4 parſnip, a carrot, a binch of parſley and a little thyme, let 
all boil for half an hour, then take fix hard eggs and braid the yolks in a 
mortar with a little cream. Take a clean ſtewpan and cut in the crumb of 


two rowls, ſtrain the broth to them and give them a boil, then ſtrain or rub. 
them through a tammy into another nad ſtewpan, ſtrain in all the egg. 


ORR (ſeaſons your liking, and put a: row i in LA arent -} 
FAO A Peas Soup. | bo end e one 


"Take 2 F of ſplir peas and boil them over abr in ne: 258 Tigiors 
rub them through a cullender, draw. ſome good gravy: as: much as you: 
| think will be wanted and add to your Peas, then take a ſtewpan, with a 


lump, 
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lump of butter, and when melted Air ina | kitle flour, then keep ſtirring 
your ſoup: cut a head of cellery fine, and fry it in butter till tender, 828 


add it to your ſoup, with plenty of greens, that is endive,- &c. and iry * 
bread, then ſeaſon it high. Some FR in n den 


Eel Soop. 


Take a ſmall flock kettle, half full of water, and cut in ſix onions, 
a turnip, carrot, and a bunch of herbs; then take half of what eels you. 
have, and cut in with a piece of bread ;. let all boil, and after ſkimming 
it well, put in pepper-corns, mace and ſalt, then cover it cloſe down and 
let it ftew for two hours: only have ſome eels boil'd juſt enough to go in 
the diſh with the ſoup; ſtrain off the ſoup, and clean it from all the fat. 
Beat the yolks of fix eggs in a mortar the ſame as for the other ſoups, with 
a little cream, then take a ſtewpan with a lump of butter, adding a 


little flour, then put in your ſoup and train in the eggs and cream. 


Put your cels in re ns, Thea the en with . of bee hl * 


Turnip Soup. 


Cut into a ſtewpan, two turnips, two carrots, one parſnip, fix onions, 
with a lamp of butter, then let them ſtand over a ſtove- fire for an hour; 
add as much broth to it as you think will be wanted, and let it ſtew. 
two hours more, with plenty of ſeaſoning, then paſs it through a tammy 
rubbing as much of the turnip and carrot through as you can; it 
will be too thick for any thing to go in with 1 it 


Soup Creſſee. ; 


Take a ls hewpan, and © limp of butter, Fon Lion's it in 125 


pan with a little flour: ſlice in one carrot, two turnips, two leeks, fix 
onions, and four heads of cellery, and let them ſtand over a ſtove an 
Eour, or till brown, then fill it up with, hroth ; fry the crumb of three 


rowls, and add a handful of ſplit peas, then ſeaſon it to your taſte. Let a 
i S boil two 185 N 5 then rub i it thro” a tammy or napkin, 
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adding 1 more broth to i hes rn of chopt Charvel, endive or 
any ſallad you can ber 1 e is 1 Serve! it up with a rowl in 
the diſh. : 


1 8 


be held 0. cf andd boil it for an hour with a large 
Nick of cinnamon; ftrain it off, and mix with it a bottle of red wine: 
break eight eggs, leaving out the whites, beat them up well, then add 
{ome cold wine to them, with ſugar and nutmeg, then fiir it in with the 
reſt; keep ſtirring it te ep e amen N 8 wat it in- 
* * 915 


T. 0 boil Greens. 


Take ER ſoft 5 and « Mg it boils, have your greens ready to 


throw in, and a linle ſale after they are in, (and not before) if I 
ee gg, r Arne IO.” 


„„ T0 boil Nene 


"Dp muſt be bold in plenty of water, but muſt not be put in dll 
the water boils; Put in ſome * and when aus ee * 


enough. | 
tz 4 | 8 3 RS. 2 * + J | 
6 volt MP. 
i nn . 


Green peas are to be boil d in little water, with a finall baile of fr 
you muſt be very careful not to negle&t them, for fear of looſing their 
colour; ſometimes they will take half an hour boiling, when boil d, ſtrain 
off dry, then Is a oe ator rgc crea agd _ them 


IF; = . 14 1 . 


. till melted... 
| | Aſparagus. 
1 Should be well ſcraped, and ty'd in 3 be cut them all of a 
length, and boil 


enn in a deal: ol Hy Apes as . as s poſlible. Lay 
i te 7 N Ty 4 8 
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Boil a RD" of veal and fave the liquor; take 2 eee a pint of 
peas, two onions, a turnip, a carrot, a bunch of herbs, a ſprig of mint, 
pepper, ſalt, and a blade of mace, then let them all gently boil till the 


peas are quite tender, then rub all through a ſieve. Throw in about half 


a pint of: the juice of ſpinnage, to green it, with ſome more peas nice- 
Iy boil'd, when ſent to the table. If you find it not pleaſunt, take a 
ſtewpan, with a lump, of butter, then ſtir in a little flour with a gill of 
cream, then pour in the ſoup, and let it ſtand at the ſide of the ſtove to 
ſimmer, ſtirring it now and then; put in the cruſt of à French row, and 


hen you ſerve it up, be ture to ſtir it from the bottom. 


EH 5 2 83 
Lobfter Sauce. 


1 3 lobſter is 3 the beſt = F RY VI 4 Fa, Fee to 
give it a fine colour. Firſt take all the meat out of the lobſter, then beat 
the ſhells in a mortar, head and all, then put them in a ſaucepan with a 


piece of horſeradiſh, an anchovy and a blade of mace, add to it ſome 


gravy, if you have none, water will do, boil it well, and ſtrain it off; 
then takea ſaucepan with a lump of butter, ſtir in ſome flour, then add your 
liquor and lobſter, then ſtir in another lump of butter, - ſeaſon it to your : 
taſte. - The juice of a lemon is very good. The ſpawn and coral is to 
be beat up with a piece of butter in the mortar, then flir i in ſome of your 
ſauce, © and rub | it of dev 4 
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Set your: tie in ber own liquor, then ſtrain this Gar- 


them and put it into a ſaucepan with the 'oyſters, when cleaned mix a 
little flour, a lump of butter, and a blade of mace, ſtir them over the 


fire with a little cream, then in to your Wing. | 


Gravy Sauce. . 


« W 1 7 
„ 


. your meat in n flices, them takea ſtewpan wich ſlioes bfbaton;a AR | 


a carrotand an onion; wy your bacon fifi-then ya inn god 
1 | 


of, * 
x 


Fs 3 


Gd ingredients, with a bunch of ſweet herbs; cover all down cloſe, and 
let them ſtand over a ſtove fire till very brown at the bottom; fiir in a little 
flour before you put in the water, then ſtir it well together and let it 
1 ſtand over the fire, and do ſlowly (the ſlower the better) till the meat 
| is quite tender; be ſure to ſtrain it through a fine fieye, then-ſkim it well: 
e it to your taſte, with whole pepper and mace. ws 


? 


Py 


Glaſſica. | xj 


Take a ſtewpan Fae lay flices of bacon at this bal ten ſinter f 
veal and the lean of ham, a turnip, a carrot, a parſnip and ſome 
onions, a fagot of ſweet herbs, mace and whole pepper; ſet them over 


a flow, fire till they become brown at the bottom, then fill your ſtewpan 

up with cooley or water, and let it ſtew till the goodneſs of the meat is 
out, then ſtrain it off Then put it again in the pan, and r it fad 

over on ys and waſte away till it become like treacle. HELD 


Onion Sauce. 


Take ſix onions and boil them in two waters, in 5 ſecond water 
boil a turnip with the onions, when done ſtrain them off, braid them to- 
gether till they . become ſmooth ; ſeaſon RAMP well, Mir i in ms Pater 
Ay. = little cream. 4 80 
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Take a good rich gravy; (about two quarts) 2 put it in a iow 
pan with the lean of ham, letting it waſte half away, then add to it 


morels, cocks-combs, muſhrooms, artichoke bottoms and palates, or any 

-other thing that is in ſeaſon; that is the meaning of a ragout ſauce. It. 

; is a ſauce for moſt made * ſuch as vm pidgeons, ducks, veal, 
&c. &c. 


| Muſhroom 1 


1 * e e into warm water to take off the * of the 


vinegar then put they to a. 0 e with a lump of Fn and 
ome 
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ſome flour to bn 1 you' want it bene pat of th yolk of 


es ra SE eee „ 


Bread Sauce. 5 


Take a ſaucepan half fall of water, then cot in an onion, bol ite ahi 
drain the water off; put more water to the onion and let it boil, then ſtir 
in a handful of bread crumbs, with a few pepper corns, when it boils 
again add a little cream or milk, then train it off, mix a COP 1 BE 
and * ſalt 288 it. | 2 


8 8 


—— Buter in a pan, add ſome ay 1 Nice 1 
onion thin, let it boil Dns time, then feaſon it to your liking; put in 
ſorne vinegar, take care it is not too thick ; n 
a ſmall piece of garlick chopt fine. 


Liver Sauce. 


Take ſome White gravy, and boil a piece of the erumb of bread i 
it, then the livers of turkeys or fowls chapt fine, and not too much bread, 
rub the gravy and bread througha fieve, when done mix your liver with 
it and a lump of butter, take One be not too thick, Seaſon 


to your * | « 


os 4 1 


| Take a Henan, with a lutnp of butter, mY wore ak} fire n 
Hot, then Nir vp” ſome flour, gravy and anchovies clean wath'd; then 
another piece of butter, ſome juice of lemon and Pepper. Let i be of 

the · conſiſtency of cream. 1 | 


— 


Ealmi-Gundy.., 5 


 . Salmi-Gundy i is made different ways, as f leads. I ſhall give 

"you the way I commonly make it, which is a8 5 Boil four or five 
Eggs, chop the whites and yelks by chemſelves, then tdke ham, or 
1 - Ngue 


WT 


Sd "pe partly And Prkled herting, or anchovies, 


or tongue, be 


_ mixing the herring with mine d apple, and laying it at the bottom of the 


Aſh to raiſe the gundy to a proper height, the other ingredients are laid 


in different parcels, and in the middle ſhould be placed a bird or pine 


apple made of we: and the Sale: of che-diſh en with fliced 
lemon. 


oe oat 15 "7": JH dreſs Tongues. 5 


To dreſs a tongue is to boil it out of the pickle evo els able very 
mall and then an hour will do, or an hour and a half at moſt. A dry'd 
one if large, half an hour longer; all tongues that are pickled, are roaſted 
after they are boiled; (A with ee and ſent up wa gravy and cur- 


rant Pig 


To Dreſs 8 
Ld hams ſhould have plenty of time to boil, at leaſt four hours, 


ſmaller hams three hours, then take the fire from under the copper and 


let the ham lay in the Poor till you want it, ban! it before you ſend it 
up to table, Fe "HY ö 


* . ” 2 7 * 4 
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Rice e 


Take two o quarts of milk, a munter of 3 rice, - -a-flickiof | 


cinnamon and a piece of lemon peel, ſet them over à fire, keeping it 
ſtirring till it becomes thick, chen add ſugar, a quarter of a pound of butter, 


nutmeg and fix eggs 8 out three whites, Fut in half a jill of Wine, 


* Eh FX 1.3 10 15 


A | . . at be: 5 Hem 
= Slalom Padding. RNS 4.0 


Take four eggs to a full pint of milk and % it into a cuſtard ſtuff, 
then a quarter of a pound of ſugar rolls rubbed fine, then 


ſtrain the cuſtard meat to them, put in a lump of butter, ſugar, nutmeg 


and the juice of a pats together with a piece of the peel, keep ſtirring 
I 


\ 


theſe . 


* 
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Las Mi ASST 
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_ 
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cheſs over a firs till it becomes thick, putting in 4 1 you 
| have poured 1 it in the diſh, cut your marrow into large flices and drop 
: them in, and ſome ee cittron, Las e currants, and 


| ſend it to the oven. . 
= N | Tanfy Pudding. 


To half a pint of cream, put four beaten BR, A + vines of a 1 
ſpinnage juice and four ſugar rolls, lemon peel, nutmeg and a lump of 
butter, ſweeten it to your "ow ſtir 1 it over the fire till very: thick and 
ſet 1 it in che oven. | 72 „ 


A TI Pudding. | 
Take half a pound of beef ſuet chopt fine, put it into a W al beer 


over it a pint of boiling milk; then cover it with a plate till almoſt cold, 
ſtir in a pound of flour, a pound ofcurrants and raifins, together with ſome 


nutmeg, brandy and a little ſalt, 9 ſweeten 1 it to your , 20 
Nur it boils the better. 


Bread Pudding. 


To half a ng of bread crumbs, rake half a pound of fuet; ſugar 
it to your taſte, nutmeg and brandy, mix it up with egg 
of currants and Pens, if yu like. * 


6: 


1116 - 5 Lay'd- Pudding. 


Take four eggs to a pint of milk, make it into a cuſtard, put in nut- 


meg and lemon peel, then ſweeten it to your taſte, put in a little bran- 


dy, with five or fix ſlices of bread and butter laid in the diſh, Py 


FO over and ſend it to the oven. 
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, half a pound 
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Wy . — cup Pudding. 


Make a 1 batter pudding and green it with the juice of ſpinnage, 
put in ſugar r and boil them in cups. Lay ve i in a "ONS 


ſifted e over . . oy 
| "A Plumb — 


- Weight five N of Wi one pound of . and half a Pound of 


butter; ginger. carraway ſeed; mace and cloves, mx theſe up with ſome 
good yeſt and warm milk; ſet it down to the fire to riſe, then rub in five 
pounds of clean currants and the yolks of twelve eggs, with a * of 
ee bake it three hours. 1 


A Seed Cake. . 


| Take à pound of flour, a quarter of a pound of ſugar, fix ounces of 
butter, four eggs, nutmet, ginger and carraway ſecds; mix theſe with 
good yeſt and warm milk; ſet it to o the e's to wes us in 2 5 if agree- 
able, and orange peel. 


To Make . : . 


Out fix good chops out of a neck of mutton, flat and waſh them well 
over with egg, ſweet herbs and crumbs of bread; then fry them in but- 


ter till of a light brown, but not too quick; when done fold each fteak 
up in half a ſheet of writing paper, leaving out the top bone clean 


{craped, lay them hot in your diſh, with a half pint baſon in the middle 
with poverade ſauce, capers, muſhrooms, or ak ſauce you — 


Orange Pudding. 


Boil the peels of oranges till tender, then beat them in a mortar, add 
four ſugar rolls, a quarter of a pound of butter, and ſweeten it to your 
. taſte; put in a jill of cream, nutmeg, orange-flower-water and the juice 
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of An orange with ſweetmeats. Sheet your diſh with - puff paſte, 
fill it and cg ſweetnicats at the top. The fame"? for TW mage . 


5 5 3 2 A Lambs Neck. . 


3 


Take a lambs neck and clean it, boil the head enough, ag borer 
with egg and crumbs of bread, lay it before. the fire; Wen 688 the liver 
but not quite enough, mince it fine with the lights and put them in a ſtew- | 
pan, adding ſome gravy, a lump of butter, a little good ketchup, and 
the juice of a lemon; ſeaſon it to your liking, make it thick, but not tb 
thick ; put ſome in the dith, ee the middle. Potchid eggs 
and raſhers of bacon for gain 5 e Hare: 


To Make Tarts, cs 


Make a 04 puff paſte, and roll but as many Web as you want for 5 
your. patty-pans, then fill them with fruit, (but not too full, for they 
neither do ſo well, nor look ſo handſome when over- filled) ſwecten them 
well, and lay the lids on. Be jure en einde them . een wan 


oven for a quarter of an hour. wy 2A GER 


nA Bath Cake; 


o a 3 of 6 in half a pound of . a quarter of a pound 
of ſugar, with a few ſweet carraways; mix them up with ſome good 
yeſt, warm milk, four eggs, and a little beaten-ſpice; ſet tlie Whole 
before the fire, and when it begins to riſe, put it in the ſmall pans you 
intend to uſe; they will be ſoon baked; waſh themover with milk, and 
ſtrew on the. top a few ee The oven muſt * too Hot 


nor too cold. 


— '% 
L 


To Make e ht 


if g bi 
n F 3 Big 


jo e two quarts of milk, Arain: off the hey; and dd to it 
: two ouncesof butter, two of ſugar, two eggs, four ſugar rolls, ſome nut- 


7H : meg, 


"Sat; 


meg, roſewater, and currants; ſheet your pans be hn 
+ : e nant] 


CG? is Gag 
F oy 


2 e ba, Make Raſberry Jam. 
G6 by a can, and thoſe that are n dy 


weather; add twelve pounds of ſugar to a ſtone of raſberries, and mix ' 
them well together, then put them in your preſerving pot, and boil them 1 
gently till you perceive they become ſmooth at the top, and fall in the © | jo | 
boiling; take care they don't burn at the bottom. When your pot a are | 1 
. men and een dg ee fe eee 1 
r . 75 1 
7 5 Make Currant Jelly. 4 


Pick y * currants dry, Alp chem into a large pot, and tie paper 

over them; ſet them into the oven till the juice is all haked out, or you 
ſee it above the fruit, and ſtrain them through à fine fieve; let —1 | 
Rand till cold; then add the ſame weight of ſugar, and make it into Y 

reſin d ſirrup; mix them both together, and boil them well, taking mn 
to (nn it as you find it riſes. It will fall i in the boiling" when Oe” 


| ; 8 Make Hot Paſte. #LiC 

* Weighoff,: two pounds, anch a. half, of flour, then cake half,g: pound of : 
hutter and a pint of water, boil them in a ſauce- pan, nd after making a : 
Halen the: flour, pour in the butter ;- mix it up as hot bah. ; 
e RAP Eh eil een 


.. Chop iba of beef ſuet eee l | 
currants, mix. Fhom yell and add one . ounce; of . ſpice, fone 


tro of 
apples, brandy, ſalt, Juice df demons | 


to your taſte. 5 | > Ag wtitadt 
1 4 oh ee Re BL ad, . * 
5 : ED 


75 4 
5 . £ eien en 
PE a eM "Cuſtar 8. 2p * ep ts HH hoe 
„„ * * 


Take a pint oh cream; four eggs, a little anos; 05 Beet it to 
' your liking; ſtrain theſe through a fieve imo a ſtewpan, adding the rind 
of a lemon, and a ſtick of cinnamon, keep ſtirring i it with.a === tl 
a 008 re till YE perceive: it thicken, when i it is fit for Th 


CCC 


e Hor 0 Make Gingerbread. | 3 


. None. frac two Pounds of butter, eee Ks gs 
ſugar, Tome brandy,” ginger, carraway ſeeds, what ſpice you like, ant 
about half a ſtone 55 a thels mix'd i into a 1 will he fit for wie. 


| Spaniſh Puffs, 3 e 4 _ 
* 3 mortat, eee aa 
| 8 eggs, leaving out two of the whites; then add two ſpoonfuls of 
flour, half a pint of cream, and a quarter of a pound of bunter meked; 
ſueeten it to your and b nm, 


luce. 74 n * * þ les 
3 5 4 5 n 


Savory Patties, - 


Sy 
* 


| Sheet fix {mall patty-pans with puſſipaſie; gerald IN 


Amado id faked; rhe: tzythelids on flightly, and wath them 
ever with egg: when baked, uke the meat out, al wem wit a Baſhmet 


made. of ON OO neee 


a df fea ey wil 


wa 


N . 

: 9 * 9 no, = 

LE A TUE TOR SON n 
| E 3 — * 


W I. 
g 5 1 Ke G. 


"Ma two o perſerved oranges full of ch W rice pudding bord in in 
ſugar, nutmeg; and wine, and Mix i in à piece of butter and 
n Fare! fer cuſtard} and fl dhe aich; put the 2 
ind gar oh he Twectmeats and Howe * l 


” > 344 0 . 8 Fe * 13 * 4 1 : * 4 5 f 12 


1 : l 3 : * * 4 #- K . Ellie 3 122 Pi 221 "ry ws bd | 4 5 
5 ma & J es. 


10 four calves feet. She Four . and boil i it half away ; 
aint it off, and let it ſtand till cold; then to the clear jelly, add che juice 
of fix lemons, the Whites af eight eggs, a pint of good Liban wine, 2 

und and a quarter of ſugar, and ſame lemon peel; mix theſe well to- 


ether, and Juſt let them by Bw run them through - 2 fuſtian an bag. 
n or ree times till | ROS, 


{ 1h i013 en 2 


. : * d » $5.7 
” J l » * $ we A : 4A 
| u bo | « 


in aſaryetbowTthe'whit en n ne lemon 
ice, fugar, and a jill of deem eee Yeh pai re pour 
x your Arann whiſking it at the ſame time; 155 Meat es either 
with froch — for i will do for both. bets 


wa * 1 . N * E 22 2 


* F$ 3: #1 * 
of 


* 
4 And 134 1. * * 3 © A as 
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* 
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Pug he peel oc NE. Ep en e vie, ket 56 Hand 
all right, or as long as you-canz then ſtrain it off, ahd ſqueeze. in chę 
nent, Gale rn, 2h a gopod cf free + Nie in the whites. of fix 

N ; keep firing i ll # becomes dt, but no 
| , and then fill your glafics. Make your, froth with water, ſugar, 
a lemon, and the white of froth, ic up with a chocolate mill 
over the fire, and lay x dn ih bots of a fene to drain before you 
top your Glaſſes, e e. 


Mes 
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| Raiſe your Pays MI lay 8 or tongue, thath beat fing in Cs 
a mortar, with butter at the bottom, then veal ſweetbreads, muſhrooms, 


artichoak bottoms, hard eggs, "aſparagus, if it is to be had, and chicken, 


ſcaſon it well, then add a lump of buiter,. and top it with. More ho; 
cloſe your pye, and when about half baked, put in a ill of 2 a 


When cold, have a ſavory Jelly to py < on the top. . 
Hg To make. burnt. Cream... mal SHG wet oP. 
441 


Kale e ral and one quart or e it to c * 3:4 5 
taſte; bail in the milk, or cream, numeg, lemon peel, and ci fibre won, 
and when it is almoſt cold ſtir in the eggs; put it, in a diſh, and ſet It i 
a ſtewpan of boiling water, keeping the water boiling. hot, and 
cream covered cloſe, * it is done ; then fate a falam nder and Pan 
the _ is Ada. i wa 

1 969-2 11700 \Lhw bake Potato. in cups. ee 

Boll ſome potatoes, And when e chem in in 2 mont with? a 


ans ny = hem. 2 65 W y . W Ng > 


= 8 
3 ; 
* 5 1 
3 3 
__ 


Take rer quarter of Ar "hf 2 e 4 pt 
of Water, boil and ſcum it af 6 break fever 855, taking ont tue 
of che Whites: and beat them welke pe che aer The 0 i rotten 
and when: mne Gren d ready Air in 4 Pound f flour One Hour will 


_ — Py | EA "* . 
bake i. nun u nfs 8 3 1 7 RFF 3 nach $7 Ln § OI 


8 


| iti 22 8 en it 9 rag 20 01 Tu 2 eg 3 8 


eee bal ene wh Spinnage Torte. 


4 | Alle Woy Go 

Boil fome Hanse and ſqueeze it dry, then rale a pye the ſhape of 

2 diſh it is to be ſent to table in, and cover the bottom with ſpinnage, | 
over that an amlet of eggs, then ſpinnage and butter, and eggs again, | 


Eh. 44 1 
4 ſo on till your pye is fillilt chen haya ſume cnunbi af bread: and 
_— rubb'd fine together, and after pap it, e er 
| Melted butter for ſauce. 


* 2 


To make an Todian Curry. 


Tube Eee or fiſh; and out then in fall piores as 1. t 
bath; beat ſome turmerick and coriander ſepds very fine, mix them with 
your meat; then burn ſome freſh hutter in a Kewpan, and put in your 


meat, &c. and let it ſtew till enough; put ſome good. grevy, and a little 


Chian pepper to it; then cut ſome long ſquare pieces of cucumbers for 
it, and dry it over a flow fire; put your curry in the diſh, and the rice 
round it with ſauſages. As to ingredients, you may put in what beſt 
ſuits your faney; as | muſhrooms, ſmall Suing, * n. 688 
_— _ N . 


10 25 = TO ns yo dreſs Lake: * 15 g 


3 your LE on 2 ſmall Cie and have ſome bread 3 . 
after they have roaſted five minutes, baſte them well, and dredge them 
with flour and bread crumbs; you will find that they will froth. up fine. 
When done, have ſome oe d 8 len to ble in the diſh, with 
melted butter for ſauce. + . r 


11 r 0 Te eueren u enen a D 7 
x Ser a K. Kere 10 a lamp of nl 1 Sb 
ter is melted throw. in.the bread rum lep Suing: Ras Whey 
change their colpur,. for then they ars fit for ue. 7 8 


os 8 
ut eth 64 en 13644 : 


A Scotch Soup. : 


Stew down a leg of beef, "ith fome 3 ſweet herbs, and on- 


inio 4 ſtezv- 


ions ſtuck Wik Gloves; wen clone, rain this 


pan, with 2, neck of mauon at into large Meaka lot ir. boildo ag 0 lim 


i aięan, then Put in ſome camo, wnaceblieges, od f ture pa, all et 

in ſlices, Was” a ym of full grown Ry” 2 5 care that the mat be. 

1 ; © not 
ot : | 


FEE 


"4 "Sr FR 2 
Rx 44th. 14d 
I I . 


Tt 42 J 
not Ma 4 let them ſtew. hr 18 hours; ſeaſon them well, and 
| pic 1ontted bread in the dif.” . 


To ſtew Tripe. 


Cut your tripe in ſquare pieces, take a ſtewpan with a lump of ak 
ter, and brown it with a little flour; then put it to your tripe, with ſome 
good gravy, an onion, a blade of mace, and ſca on it to your liking; 
let this ſtew for two hours, and have ready two dozen of ſmallonions, 
nicely boil'd, to throw in, as you diſh up; thicken them up nice an an- 
ants rub d with 1 an a lite An and Tour. riley 


* 1 1 
* P34 : E 
- 2 "4 $ 'W.. J. 7 $ 
2 * 
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Fry off wme mutton [chats brown ; take a ; flewpan and ws 
a rich gravy, put to it ſome diced turnips and carrots, boil'd 
enovgh, then pur in your chops, with a piece of lean ham, a bunch of 
herbs, and an onion ſtuck with cloves.; cover them down clofe, and let 
them ſtew till enough; let it be well ſeaſon d, and when youdiſh up take 


the ham, onion, and herbs out, and lay the N28 in a diſh, 2 2 | 


Yor ſauce over r them. 


MT 


Catves Feet 3 


Bone our ſeet, and put ben e bee wee let 


them hol till enough: then take a ſtewpan with a lump of butter and 
_—_— —— add ſome-good gravy to them, with an onion, mace, 
pepper, fal 


put toaſted bread in the =, 


| 3 Apple Friters 1 1 
2 . two, hen ed Meng und 5 
fac eggs, and throw the apples into itz have a pan of boil 


ing fat to fry them in, and when done, e Mo | 
is a fide diſh. | 


„ a gill of Madeira, marigolds, hard eggs, and the juice 
of 1 ; let theſe all fimmer together, and 1 a 


To 


* 


& ; 43 i 
To fry Artichoaks. | 
_ Boil the artichoaks 5 op the leaves 25 1 cut the has in 


two, dip them in butter, 1 1 1 ne an 5 8 As are to * eaten 


wich melted butter. . 15 5 


$8 & 5 1 WS: 


! 
er 


enen a Lal „ Gee Hd Bo ho 


Out a neck of mutton in ſhape, and take off all the fat; FE: cut a 
a ſlice from one end to the other, and inlay it with cocks-combs, 
muſhrooms, ſlices of ſweetbreads, and bacon on the top, a faggot of 
Herbs, and an onion ſtuck with cloves; bs it in a 8 aud when 


9 ame 11 


and We e bo Beef a a 
Bone a piece of a  firloin of beef, and farce it with bards 8 roll d 


a "7 


ER ds a good forcemeat, and tye it as round as poſſible ; then put ĩt 


in a braſing pot, and when done, ſerve it up with a frong 8 gray, with 
diced turnip, carrot, capers, and beef polgres. 


c þ Salmon au Bullion. 
i We ſalmon into Pieces of an inch thick, ks 2 hn 


butter and flour, and put it with your fiſh into a flewpan, together wich 
à good brown. gravy, bay leaves, capers chopt very fine, ſhalos, and 


parſley; let theſe ſtew half an hour, and when done, take the fiſh out, 
ſtrain the ſauce, Oy ii reren 
WW 0 


1 A Coen... 


as MP OE half a pound of ſugar, the fame weight of 
butter, ſome carraway OHIO: with. eee mix 


— 
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Spark mos. e 


n n 5 
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Ragou d Sweetbreads. HE 


| Take 5 ſer three ſweetbreads, Hlice. two. of them, grow Se *, off 
brown; add a good ragout ſauceto them, and put in what you can get, as 
egg balls or forcemeat, muſhrooms, a NOT TU &c. put 
the other ſweetbread inthe middle. 1 


A Palpitune of Pidgeons. | To eg, . mo) ev. 


1 | \ Makes: a 5 3 eee fea, a little baths. at "a benden 
$3 3 roll out a ſheet of the forcemeat, and lay over that in the diſſi 
1 then take ſix pidgeons that are half roaſted; ſeaſon them, and lay them 
1 . in, put in alſo morels, forcemeat balls, hard eggs, and a lump of but- 
ter; make a paſte for the top, and let no hole be in it; cloſe it well, and 
whon baked, turn it out, the part that is in the diſh being to go 2 
then cut 2 hole, and fill it with a good ye: 18 are to 5 obſerve 
the 3 muſt have a 5 NN ene 


— 
2 . ys 7 3 4 * # % - * * N FE 4 * 5 © ld 1 * 1 5 1 Gs — 5 : * 4 
Makart... — 1 
o : 7 
# : » s * 


Take two ounces of macarvons and flew: them in milk and water; 
when tender ſtir in ſome. crumbs of | bread, a lump of butter, ſalt, and 
n eg z then fill yout diſh or ſcollop ſhells, and have ſome int © of 

read ape. old” Chehire cheeſe, mixt well together, and top ' them 
> in the Tame manner a8 Jcottopt ters. Bake tbem for three Gees 8 


an hour. Wy ” 


hs 2 4 n 8 — 6% fy 5 . e 5 3 3 ph | os . 1 1 Lit: L * £ * by ; 2 N 4 . : 
4 4 . —— ! * 1 5 ba 276 2 
| A N Petillico p S. e e ae ban 


Raiſe your pye in what Aae y pleaſe, and fl i it with young rab- 
bits, chickens, hard eggs, aſparagus. or green Peas, forcemeat ,balls, 
rtinfhrootns; Artichba k Dottoms, and morels, ſeaſon i it to your taſte, and. 
put in a ſump of butter at the top; then 2 your pye, and ,ornarhent y 5 8 

Vu a funnel at the top, and make it as gay as yow-pleafe; After zt ach 
been a quarter of an hour in the oven, Put in a full half of good gra- 
vy, and when baked fill it up. | 


a” 
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_ 
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EF 48 3} 
To Roaſt Pig Haſlet. 
Cut your baſleti in pieces, and mix well with the meat "REN chopt ſage, 


pepper, ſalt, nutmeg, and onions; then put them on a ſpit, fat and lean 


as near as youcan, with bacon between every three pieces; when all is 
on, cover it with the rail, and while it is roaſting, baſte and dredge | it 


well. Serveit B. with a 98890 OY: 
A rene. 


Take and ſet two chickens, after that cut them in quarters and ſeaſon 


them, butter the bottom of your diſh and lay your chickens in; then add 
what you pleaſe to them, the ſame as in all made-up diſhes, morels, 
truffles, muſhrooms, hard eggs, forcemeat balls, Cc. then take a pound 


of rice, ſteep it in a white gravy till it is tender, and put it over the chick- 


ens; bring it up to a point at the top; ſend it to the oven, and when 
baked, which muſt be with care, cut a hole at the top and pour in _ 


| N Sravy. 
Scolop Shells. 


e your Ovtters i in their own Tquor, and waſh Sin out off iis 
ſame; then take a ſmall ſtewpan, with a lump of butter, crumbs of 


bread, and the oyſters, and ſtir them well together, with nutmeg and a 


little pepper; then fill your ſcollop ſhells, throwing a few crumbs of 
bread over them, and ſet them in a Dutch oven for half an hour at _ 
| (which is the beſt way) and if not neee n 35 


10 broil a en 5 


Cut your ken down the back, hay i it on the drefler, — with . . 
cleaver ſpat it flat, ſeaſon it well, and in my opinion it is beſt to roaſt it 


before the fire, and two minutes before you diſh up, lay it on the grade 
iron. eee ee e | AR 
i RS 


229 4 * "I . > i 1 hs 
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Boil ſix eggs, or more, juſt as you want, braid the yolks in a mortar, 
with a lump of butter, pepper, ſalt, a little nutmeg, and ſome crumbs 


of hread, fill the ſhells, and firew a few crumbs of bread over * 5 


and lalamander ghera the ſame as if e. 1 yds 
To force Ducks or any Sort of Fowl. 


Cut your fowls down the back, bone-and ſeaſon them 4 pepper, 4 
ſalt, and a little nutmeg, then make a good forcemeat, and fill the fowl 


well; few it up and braze it in a ſtewpan, with bacon, plenty of herbs, 
| onions, turnips, carrots, ſpice, and red wine; when done have a good 
lakes, or . ſauce for it; if a dente ſtew'd ſorrel in the diſm. 5 


To make Gravy in a ſmall Family. 


Cut a piece of meat into pieces, put it into a W with a 12 
of butter, and ſet it on the fire till it is brown at bottom; but before 


you put the liquor to it, ſtir in a little flour, then add the liquor, a piece of 


carrot, turnip, and an onion, with a kntle Tpice; it it 885 e agd 
Jeaſda 1 it to yo Ate. 


A 6 of Pidgeons. 


Foroe the pidgeons with an anchovy, crumbs of bread, a kawp of 3 58 


— tor, feaſon it high, and rub the liver in with fweet herbs and plenty 
of parſley; ſew them up, and lard the breafts of them very fine ; braze 
them, and when done have a glaſſee ready, and dip the breaſts of them 
in: as you diſh them up, put into the diſh a ragout PRs or ſtew'd ſor- 
rel. Garniſh with patties. els 


To braze e „„ 5 


Take a Moo 8 and cover the bottom with ſliecs . Sv 
take two chickens, truſs'd as for boiling, make them a little flat, and 
lay on the bacon, cover them with more bacon, then add a gill of wine 


— 


9 * 
* 
* 


S 


All yur 225 and © cover ĩt up with butter. 


+ 
L 9" a | 


or water ; ; flop them down. dloſe, and ſet them over a flow fire for an 
hour. Hays longs ſame ſauce as if they were boil'd. 


„ Font 


I; 0 male a Pickle for T ongues or "ab 
Firſt 550 them in common ſalt to draw che bloody juices, arg 55 


cover them in your pickle; take a gallon of pump water, a pound of 


falt, half a pound of ſugar, two ounces of ſaltpetre, one ounce of bay 


ſalt, and one of ſalt prunella; boil theſe in the water for five minutes, 


Gon ſtrain it off, and when cold, pour it to the tongues, hams, &c. 


4 To pot Beef, Hare, Veniſon, &c. 
. "= meat, and ſeaſon it with pepper, mace, nutmeg, alles 


and falt, adding to it a lump! of butter; put theſe in a pot, tied down, 


and bake it, then beat it in a mortar with ſome more butter very fine ; 


7 


Spaniſh d iiber 


Take and pare your cucumbers, race them the ſame as 2 lekba, and 
ſcoop all the ſeeds out; throw them into ſalt and vinegar for two hours, 
then take and force them with-a good forcemeat, and fry them, then pur 


them into a good gravy, a ap i. them flew pl. ae | Diſh them up 


het A N 15 
To 8 Codling Cream, \ 


| Ser three fine codlings over the fire till 3 then take the whites 0. 


three eggs and beat them to a froth, take the ſoft part of the codling, 
when cold, and mix ſome ſugar to it, and beat it along with the whites 


till it becomes as a thick cream, fo as to be like the iceing of a cake. 
Yeu may make it of what colour you pleaſe, by putting in raiberry jam, 


ſaffron, or apricock jam. This; vou ul your glaſs baſon with, bringing 
it WY * a” . Garniſh we; Fefe 1282 and ſwectmeats. 
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| 'F — for apes: 


Take two ounces of ifinglaſs, and * you has pull ie it to vans, 
ſoak it in two quarts of milk, for three or more hours; ſweeten it to your 
taſte adding the rind of a lemon, a laurel leaf, and almonds if agree- 
able, but if for ſhapes it is better without; make it of different colours, 
as red, yellow, green, &c. Fill ſome egg ſhells, and when cold take 
them out, then ſtick a ſmall branch of jeflamy, or any thing green at 
one end, and lay them in a diſh for plumbs. This will do for all ſorts of 
ſhapes, but it muſt be cold before the molds are fill'd; to make it better, 
add the yolks of twelve eggs, orange flour water, and ſome ſweetmeats ; 


you muſt boil the ſtock half away 55 you mY the 885 to it. 


" T preſerve F ruit. 


Let your gooſberries be gathered in dry . Bek Ee pit 
when you have fill'd your bottles, which muſt be dry, bake them, and 
when cold cork them down. Wine bottles are beſt for them, but for 
large fruit the other ſort. You are to ſerve da mſons, bullies, and cur- 
rants, &c, the ſame way. * e e TIE ee 


Stew d Pidgeons.” ; 


Truſs 3 your 1 in the ſame manner 2s you adn a cho for boil 
ing, then make a good ſtuffing with bread crumbs, butter, anchovy, 
ſweet herbs, and the livers braided in pepper, falt, and nutmeg, mix 
this in with an egg, and force your pidgeons; then ſerve themup; paſs 
them in a pan of butter, juſt to give them a brown colour; then ſtew 
them in a clean ſtewpan with a good ſtrong gravy, a faggot, of herbs, 
onions or ſhallots, anda blade of mice, then make them a little creamy, 
and ſqueeze in the j Juice of a lemon before You diſh they up. 


* JANUARY. 
Remove. Woodcocks, 


"ln 


| RR > 
| Mince Pyes. Pi and Eggs. 


1 Sallad. 
Sweetmeats. Sweetmeats. 


Coll. Eels. + Salver. 7 Sturgeon. 


| 4449+ 
| Swoounents, 9 5 Sweetmeats. 
| Pickles. 
Greens. 
* Ham. 
Beef Olives. 5 5 Teal. 
i „ 


* * 


Lam, 
8 Remove. Landed Turkey, 
I © Mack Trede ZE 
Partridges. ince Pyes. 
13 yp Chickens. 

Tongue. Greens. 
3 Sturgeon. 

Truffles. oF" Black Caps. 
i 5-56 . 1 


P 2 SoolloptShells 


Veal Pockets: 


Mince Pyes. 
Pidgeons au Parigot. 


Ragou d Eggs 
Black Caps. Lemon Cream. 
cl Lobſters. | 
Greens. | Taricoe. 
Puddirg. Hare. 


Rabbits. 
Saddle of Mutton. 


| Janvary. 
| A Fellow. 
Pheaſants, © Broſhets. 
Chickens. i 
| Miincs Pyes. F ace. 
Salmi-Gundy.. 7 
Sweetmeats. Tarts. . 
Stew. Oyſters T 4 ene T 
$4444 
Cheeſecakes. Sweetmeats. It 
| Anchovy Toaft. 
Greens. Pudding. ; 
| Hare. 8 


: 
7 
4 
7 
3 
7 
pl 
I 
1 
7 


JAN. | 
Remove. Teal, 25 
: Salmon. 8 
Pudding. | Chickens. 
. Pickles. 
28 ; 
Sauce, Soup. Sauce. 
Tees 
; Pickles. 
Tongue. 
N + 


1 


4 * x 
2 


1 January. Supper. 


Haſbed- Chicken. 


Scollop Shells. 


F. 
* 4 


© A E43 
4 


Pickles. 


FEBRUARY. 


* 


Fiſh. 


? 


Broiled Fowls. 


Roaſt Meat. 


Remove Ducks. 


Sauce. 


Mince Pyes 


* 


Ducks. 


Sm fm om rn hmm om hom hom eee 


7 


% 


* 


7 FEBkUARY. 
© Bolled Rabbis. 

7 cad. e wed Mutton. 
Pudding. 


* 


Greens. 


FEB. 


7 f 


9 0; 
„ 


Mince Pyes. Stewed Oyſters. 


5 7 3 
Ragou'd Pidgeons. Pudding. 


4 £4 "WS "RN 
82 2 3 „ # on 


* 


Greens. * 


* : - * \ ” 


3 


Roaſt Turkey. 


— 


mY 


Supper. 


89 
* 


5 Scotch Scollops. 


* 


| Stew'd Tench. 
& Boil'd Chicken Head 
O KF, 
3 o 
Stew'd Oyſters Pudding. 
3 Sallad. 
Fricandoes. 800 ? | Sweetbreads. 
„ K- U-. 
"a Sallad. 
O - O 
Stew'd Beef. 
Face. Veal Olives. 
Whitings. 


Maxrcun. 


> 


„ Mas. | : 
| F ricaſey. 

' Sweetbretds 
Salm, andy. 


O "10 


W 15 


O | O 


Anchovies. 


I Stew'd Oyſters Potched Eggs. 


Roaſt Turkey. 


Scollop Shells. 


Mazxcnu. CY: 


Remove. 8nipes 


3 1 IS: X 1 an. an 8 


, ee Goals. , +; 


EE Ham. 
Puddings. Progs. 


Palates. : Greens. 


Pidgeons, N 
Rabbits and Onions. 


—— 


Boil'd Pike. 


Roaſt Fowls. 


1 4 E — — — 


Broſhets. | Chickens. 


4% * e Fe. AE oe "tad At 


Trifle _ Pickled Oyſters. 


| Collar'd Eel | Po ſſet. 


— 


FA outs, THR 
i Remove. Green Goole. | 
By RC Ed.” 
F Pulleards. - White color 


8 % Fl 


13 
* 


*. Soup. 

- Lobſters. ©. | - Pudding. 
Cold Diſh. & Sweetm.# Cold Diſh. 
| Patties! Veeal Glaſſee. 
Ham. | 


I Fricaſey. | Roaſt F owls. 
Pye. 


APRIL. 


Tench. 


1 Seed Tripe. VF Chickens. | 


Cold Diſh. Cold Diſh. 
3; Pudding. Calves Foy. 


"Hy x24, 
＋ Pap. Royals 5 Veal Olives 


: P 


Stew'd Oyſters. | Pidgeon Pyes. 
n Pong, Udden 
F Cold dw. cCeoold Diſh. 
RRP Soup. 

Chickens. _ Piths, &c. 


ArRIL. 


Colliflower. | . 5 


Chickens. - Rabbits Pulleard. 


Face. 


| Patties. 


Soup 


* 


F. Beans. 
Mutton Glaſſee. 


| 


Swan. 


* 


& - 
Chicken Patties. 


Turkey ; 4 


Oo 
Salfifry. 


Piths, &c. 


Gattey. 


| Macarooney. 


APRIL, Second Courſe. 
- Pheaſants. 
_ Veal Sweetbreads. - 


Eggs Ragou'd. 
0 


28 


Crocon. . Ehren + Blanmong. 
| LOOT. 


Art. Bottoms. 


| Gattey. 


Hare. 


Oyſter Spits. 


I 
I 
+ 


F Arai. * 9s 18 
Mutton Aladoved. Haſh, 
Chickens. 
Pudding. Spin. Eggs. 
Peickles. | 
Cheeſecakes. 1 P 7 
3 
DO. 0 
Greens. Art. Bottoms 
5 SED | Chickens. : 
Veal Nuts. Neats Feet. 
Roaſt Beef. 
Mar. | | 
Remove Duck. 
Whitings. 
Pidgeons. Pudding. | 
Sauce. | 1 
3 
Aſparagus. Lamb Cuttlets. 
Leg Mutton. 


g 1 272 ; 8 5 1 7 
| Remer Gooſe and Duck. * 


f 


4 
; 


Cold Diſh, 
| 


at... Aa rn ID) „„ 8 FY 8 


Boi d Pike. 
98 ckens. | 


Cold Diſh. 


| Sweetbreads. Pidgeon. 
3 


Chickens. 


| Aſparagus. ; 
5h Tench. 
| May. Cold Supper. 


Three Chickens. 


- Chickens. 


Aſparagus. 1 
Cold Diſh. 4 


Cold Diſh. | 


| exe Ham. lied Tongs 
| Salmon. 
|  Collra'd Head. French Toaſt. 
Gattey. | 
Lemon Poſſet. Orange — [1 
Baſkets Jellies, 51 | Crocon 
Princeſs Trifle. * 
Gattey. 
Salmi-Gundy:. OCollar'd Eel. | 
- | Toke _ Afb eo 
Tongue Ham. 


7 


& A Goodevoe 


31 Sweetbreads 


7 
x 


| 0 N 4 e025 0009 50 
* 5 4 
. — 
M - , . 
4 


Roaſt Chickens. Veal Olives, 


Aſparagus. 
> Brow! d Giblets 
O Tongue. O 


Af PArag'1s, 
Chickens. 
- Tench. 


Lambs Ears | 


Oyſter Loaves. 


JuxE. 8 

1 ry'd Soals. 

Koat Pidgeons. 9 
Cold Tongue. 


of 


Aſpara gus. 


Tatts, 


Potted Beef 
Aſparagus * Sweetbreads. 


"Gooſe. 


Peas. 


Peas. 


Sallad. 


Quar. of Lamb 


Lobſter. 


Roaſt Chickens, 


Supper. 


Ducks 
Sweetbreads. 


Cold Pre. 0 


Salmon. 


Cold Meat. 


Pe eas. 


| * 
Rn: * x 
of © EO *P > * * . 1 4 As, ö ot c 4 
oy 


7 


9 


o 
4 er eo oy * * 
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+ 
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— * 1 nad : - 


Boil'd Chickens. _ Fric. Lobfters. 7 Cubans? 

O e ee 
Giblet Pye. 5 

Spaniſh Puffs. jon Peas. 


7 5 E% 
em. Turkeys. 
5 5 — — — N 0 5 


nr 


* 


Beans. 


Leveret. * 2 Duck. . Tarts. - 
Lee 


Peas. Orange Pudding. bf * 
Beef Troblong. I Sweetbreads, © | Patties. 4. 
O 1 Be g Stew d Beef. 
= Roaſt Chickens. Peas. e Docks 


Tench _ 


8 N 


, — — * 7 ß ER 


JULY. "1; JOEY. 
Pull'd Veal Chickens | Roaſt Chickens, 
Sauce. Ham F We eee, 
Beans Pudding. | fen.. „„ Lobſters. 
00 Potted Beef  O | i 
Pellow. 4 555 | | | | Haricoe, Ee N 
NY . | 
Pott. Char. 
0 . 
Small Pyes. e, 
N Gooſe. 1 ; 


: Pickled Salmon. Peas. 


Sauce; y $i Sauce, | Roaſt Duck. 
Stew'd Pidgeons Neeats Feet. | 
H. . Veniſon. 


; 1 
« * a 
0000 2000+ : 
* - x 5 Its : 1 * 34% * _— BS 4 8 r 
- 5 r £ 
* S * R : + 4 
5 — 


"I 
1 


FTF. A | - ae 
9 e ß. | _ Harſh + 
„5 7 | Beans Beans . 5 
„ 5 | | Lamb | | 
Crocon _ þ Jelly Sweet Pud. | Lobſters & O . 


+» 6 an. a.- = r 


Goode oe Currey T ä 
1 | Ducks ho | 
„% Ducks Manternoons Peas 


n . N Veniſon Paſty 


| Pye. 5 


* 


AUGusT. * 3 
Remove H. Venifon + | Lage 


gon Cary # )J) Soles 
CVT Peas | e 
| VVV | 


„ Beans Turkey 


OT „ 87 
8 : a 
2 „ 5 4 
K 4488 I 95 * : ? © v8 1 

„ le wh Hence 


N. 


Ducks e eee , 1-5. bs Bs 


Peas RNäbbüs Stew d Beef 


4 
1 
[ q 
t 


* 8 . | Serre 
nate It P 5 Remove Partridges 
ths „ 
4 Apple Pye Lem. Cream Haricoe a> | Patties 
11 | Cold Diſh Cold Dh 
Cold Meat | Tong. Udder. =: 
4 | Greens. _ ; Chickens 55 
poſſet Cheeſecakes e "AI Opter | | 
7, By PUR | | 
Ducks 1 1 Artichokes 5 5 
; 3 Boil'd Beef „ 
. HY [Cold diſh Cold Diſh 3 
. %%% $95 
Stew'd Soles | Pudding 5 Face | 
Stew'd Collops Fowls $9 Fiſh 5 | 
| 8 Remove H. Veniſon. 
7 O 1 | SEP. | 35 
CROP : . ie Turkey 
Peer Tongue Ogick ens DES Hare * 
Stew'd Beef . Soup. 1 
| | Peas | E | 
PE Beef Troblong | 
Aus. Supper. i _ Tarts 
Peas Snipes . * 
9 


Sup. „ 
Remove Partridge 


Salmon 
„ | Sauce 
i ScollopShells / 


SEP. 9, 0 
ALTO _ Roaſt Pike 
Stew'd Pidgeons | Pudding 
5 Soup 
Span. Cucumbers 
71. late 
Ducks Savoy 
Marin. Soles 


. Chickens, 


Fr. Beans 


Sturgeon | 
5 Ciutlets Glaſſee 
Teal 


3 Fricaſey 
„„ Partridges 


 Fricaſey Rabits - 


Pickles 


* 1 
Y . 
">: e I» wb 8 - 
” A % * 1 * Mo Sz 


OCTOBER 

Remove Partridges 
| Turbot 12 5 
Savory Cakes Stew'd Mutton 
Potted Beef, | 


Jellies. . . 


O O 


Chickens Tongue. 

| Min. Soles | | 
oe if 5 
Pudding 
Roaſt Meat 1 


8 


NoveEMBER 


Boird Turkey 


* 


Veal Cuttlets | | Pudding 4 


Pickles 


M. Pies Roaſt Chickens 


| Saddle of Mutton 


141 


Remove Veniſon. 


Nov. „ 
Boil d 5 1 
Greens : _ Chickens | 
ba ah a 
Butter, > . Pye 4 Butter 
. . *. N. : 
Tongue Pudding 
3 Hare. „ 
Nov. The Sheriff's Dinner. 
Bre Turkey 
- ; "Teach." 
Boil'd Chickens Fricondoe 
Roaſt Partridges 
Fric. Oyſters Pudding 
Soup 3 
I* Peas > 805 „ Colle 
- T. Udder 1 
O Pott. Char 190 
Trifle 
$4-44- rey 
| Force' d Ducks + 4 Jellies. f. Veal Nuts. 
£44448 
Lemon Poflet. 28 
O Collard Eel. 98 
Stew d Beef. 
Bcans. . Fr. Beans 
8 | Soup. 
Pith. Pall. M. Fyes 
| R. Hare. 
+. Pidgeons. OR Face. 
Tench 


No Sportſmen! 5 Dinner, 5 


Remove Hare 


Fim 
Pay. 
Boil'd Turkey 
Tongue & Udder 
Pudding 


Snipes Teal. 
irene 
Fiſh 
Pheaſants. 
DEctMBER © 
| Calf's Head | 
Boifd Turkey Pheaſants 
M. pyes a Srcens 
e | 
Frogs Lambs Rumps 
1 Sturgeon. ä 
8 3 
Lobſters 0 4 ; Oyſters 
$4643 | 
| Pickles. - as 
| Teal Pork Kidneys ; 
Saddle of. Mutton | : 
:Þ - Chickens 


Swan. 


— —— n — Eb 5 8 


DEcEMBER 2 
Remove Woodcocks | 


9 
91 9 75 


Lemon Poddin 
Olives | Greens 
Tong, Cider 

Salad 
Stew d Beef R. Chickens 


Cod & Smelts 


8 
E. 
1 


Ren move Swan 


BY 
| Chickens a 3 Ducheſſe 5 


8 Loaves | 55 Royals 


Wo EAT 
Dig. 
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* 4 


F ricandoe 
Piths & Pal. | 


Dc. 


Dx CEMBER © 
Pike & Smelts 


| For. Ducks 
Colliflower 


< 
2 


Sweetbreads 


Cheveaux de Frize. 


Smelts 


Pellow 2 


2 of Porx 
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K. 


FR, Explanations of the terms madeuſ of 1 in Cookery. 
15 W e is a ao: or ſtock kettle. 


Doug. Pot, is is a deep eh veſſel with a cloſe cover, ud 


ES. 4 PMI is a | white broth or weak gravy. 


Wl Fl ons | Bards of bacon; long flices, half an inch ſquare, and Tour inches 
Lordi of bacon; thin ficeswo lay over che breaſt of fowls, &c. 


A 1 A mixture of cream, 3 juice, nutmeg, flour 
And ſalt. 


| hee; ; Sion gravy boil'd dow to the confiſtence of treacle. 


: To parch fiſo; Is paſſing them though lard in a « fiying-pan, to 


preſerve them whole i in fiewing. | | 
Biſbnell. Chickens pull into o ſmall Pieces, and ſtirred into a 


thick cream ſauce for patties. 
Frogs; The pulpy part between the toes of neat's feet or cow hacks | 
| 1 A fine CRT or rub ſoup 2 


* Any Gentleman or Lady, in or near Norwich, Ant cheoſes to 
5 ks a proper ſet of ſtew-pans, ſauce-pans, &c. in exchange for thoſe 
that are old and of no uſe, by applying to the Author of this Book, 


may be furniſh'd therewith, as he has an opportunity of having them 
made | in the mon ſerviceable manner, and as 3 as in London. 


: rſt Courſe of the-Mayor's Feaſt at Lynn. 
Ti” Mayer Tan: The Mayoreſs's Table. 


ER... T5 
Veal Sweetbreads.  Tealienne. 
| 1 Haunch of Veniſon. 
» Carp, G. Tz Chickens; 
+ Pidgeons Fricandoe. M. Pudding. Greens. 
„ Ham. 
Bombard Veal. | | Partridge Py . 
Haunch of 8 | Ducks A-la-Brazed. 
Partridge Pye. 0 
. x ** M. Pye. 
. ee 
=] Roaft Pig. 


2 5 NI. Pudding. 
QT | Veal Olives. 
| Roaſt Gooſe. 


| | 22 
Callipe. | M. Pyes. 
Roaſt Turkey. 0 Tench. 
5 | Roaſt Turkey. 
9 8 N Tongue Udder. 
Veniſon Paſty. | "TY Greens. 
' Bay Fowls. 


| Roaſt Pig. SS 
Groens.. A | Pidgeons Fricandoe. 
Tench. 1 Veniſon Paſty. 
MF White Collops. 
Bombard Veal. 
Tench. 


4a 


The Common-Council Table. 


V. Bombard. 

Veniſon. 

Chickens. 
Ham. 

| Greens. 


7 M. Pyes. Haſh. 


Fiſh. 
4 u. x. x. r x. i x. . l xe 
Large Table in the Afeembly- 


Room. | 


Pike. 
| Tagen. | 
| Veniſon. 

Chickens. 
Ham. | 
Greens 
V. Olives. 
Gooſe. 
0 
Fiſh. 
Tongue. 
Chickens. 
Beef Ala-mode 
Paſty. 
Roaſt Turkey. 
Haſh. 
. 


M. Pudding. 


M. Pyes. 


Firſt Courſe of the Mayor's Feaſt at Lon. $4 wot 
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The] Middle Table. 


„ 
Eo, EE ĩ 7; 
Bombard Veal. 
Veniſon. 
Roaſt Turkey. 
Ham. 
Greens. 


| Chickens. Pudding. 


*. x. . . . . . x. . ex 


Short Table in the Aﬀeembly- 


Room. 


* 


7 Fad. © 3 
White Collopßs. M. Pyes. f 
Veniſon. 
Chickens. 
> nn. 


05 


Roaſt Pig. 
Beef A-la-mode. 
V. Bombard. 


Paſty. 
Fiſh. 


Pudding. V. Olives. 4 


. ˖˙ ‚Ä1 Yom ren Hehe rn on oe od 
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* 


; 15 | F : F 95 4 | 4 Fat | * F 6 ; | 4 
The Mayor's Table. 


Candi 
Stew d Pippins. 


| Aſpect. 
555 Lobſters. 


1 


450 


- Syllabibs. 
Potted Char. 


Lemon Cream. 


Lobſter. 
"Be Harlequin. 


Game. . 


Second Courſe of the Mayor's Feaſt at Lynn. 


| The Mayoreſss Table. 


Preſerv'd Pippins. 


. Same. 3 

Fruit in Jelly. HhBlanmonge. 

Sturgeon. ; 
0 


Veal Cake. 

_ . Jelly. 

| Lobfters. 

= © Syllabubs. 

| Fares” 
Lem. Cream. 


Fs 
14>" FRB 
2 . 


Oo 


Game. 
Fiſh Pond. 


ee, 


Syllabubs. 
Granades. 
Lobfters. 

Jellies. 
Potted Lampreys. 
Lem. Poſſet. 


— 


Sturgeon. 
Orange Pudding. 
Blanmonge. Fruit in Jelly. 


28 — EEE. : . 
5 5 | Game. : 
A 3 


* 3 * * 14 
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* 
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e Council Table 


wy — 222 


gory 


| Syllabubs. 5 
| ROS: OR 


- 
Tarts. 


. | | — * 
NN NN Nene 


Pears. 


Jelly. 


Room. 


| Game. 
Floating Iſland 
Lobfters. 


0 
| Cuſta rds. 
Potted Char. 
Trifle. 
Tarts. 


Sturgeon. 
3 Lemon Cream. 
„ 
3 
*Byllabubs. 


____ »Lobſters. 
Lem. . Orange Poſſet. 


Game. 


| Pippins. 


Blanmonge. 


Long Table in the Aſſembly- ; 


e 


þ 
| 


Syllabubs. 


f „e 9 


Th he Mi aa idle Table, 1 


Game.  * +4 
Floating Hand. Jelleys 


Lobfters. 
Stew'd Pippins. 
Lobfters. 


* 


Cuſtards. 
Game. : | 


ve. u. ne x. ue u. uu. 


Short Table in he Afendly- 
Room. 


n. 


Floating Iſland · 
Lobfters. 
Lemon cream. 
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Suuce; 
Sauce. 
uce. 
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The Friends Table. 
Beans 
Ham. 
by 


Turbot. 
Callipze; | 
H: Veniſon; 
Chickens. 
0 
Pidgeons. 
Paſty. 

; Lamb. 


7% 
1 


> 
& 
* 
ds 
of 
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Sauce 
Sauce 
Sauce. 
Sauee. 


| SE 2 Ln 8 5 3 FEED ©. * 3 FS 
| The North Table. [ dpi Long 
1 4 | : - . | | 


1 Turbot | | =. 
er Sauce Lobſter Sauce | ö 1 | : 
4 | Callie | | | | Sauce | Callix 
Cur. Jeily Gravy | A u . . 85 
5 Veniſon. | : : 2 : | 5 
> Sideboard- . Tard 


. 1 Po : r . Trifle 


| | | . Sauce Bear 
C iy . . 


Chickens ; 9 Lem. Cream 


]. Putter Beans Butter nn . 
1 Ham 3 See, Fa 


Sauce. 
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Beef Troublon. 
Srew'd Beef. 
A Fricondo. 
To white Pidgeons. 
Lamb Sweetbreads. 
Stew'd Giblets. 
ayory Cakes. 

Baragade. 

A: Mock Turtle. 5 
Sweetbreads Princeſs d 


Stew'd Mutton. 
Stew'd Veal. | 
To ragout a Breaſt of Veal. 
Beef . Olives, | 
A Cheveaux de Friſe. 
Calf's Head Haſh. 
Haſh'd Veniſon. 
Haſh'd Chickens. 

Veal Pockets. 
- Veal Olives 

Jo ragout Fiſh. 
A Goudevou. 
A ſham Tortoiſe. 
To jug a Hare. 
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To fricaſey a Pig. 
Forc'd Lamb. 
A.,Calf's F/. 
Collard Calf's Head. 
Collar'd Eels. 
Duck Savoy. 


ib. | Stew'd Soals. 
6. | White Collops. 
ih. | Ragou'd Mela. 


ib. | Roaſted Sweetbreads. 
7. | Ragou'd Lambs Ears. 
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ib. | To force Rabbits. 


8. | Beef Meriton. 


ib. | Chickens a la Ducheſſe. 
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ib. Rabbits Pouleard 


ib. Oyſter Loaves 


11. Paper Royals 
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12. An Amlet. 

ib. Stew'd Oyſters. $24 
ib. Pidgeons a la Perigode, 
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13. Stew'd Cellery. 
ib. Stew d red Cabbage. 
ib. Ramerkins. 


ib. Udder Ragou d. 
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- Roaſt Ven. 
Roaſt Beef. 5 
Roaſt Mutton. -©+ - 
Roaſt Veal, - .- 

Roaſt Pork. 

Roaſt Lamb. 

To fry Fiſh. 

To boil Fiſh. 

To Boil Meat. 

To Roaſt a Swan. 

Roaſt Fowls. 

Lobſter Pye. 

To make Paſte _ 
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Turnip 
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Aſparagus. 

Green Peas Soup. 

Lobſter Sauce. 
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Gravy Sauce. 
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Onion Sauce. 
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Muſhroom Sauce. 
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Poverade Sauce. 

Liver Sauce. 
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A Marrow « 


ib. | Eanfy Pudding. 


A Hunting Pudding. 


Bread Pudding. 


A Lay d Pudding. 
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A Plumb Cake. 
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To make Manternoons- 


Orange Pudding. 

A Lamb's Neck. 

To make Tarts. _ 

A Bath Cake. 3, 
. | To make eee 
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. | To make Currant Jelly. 
To make Hot Paſte. 
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Spaniſh Puffs. 

. | Savory Patties. 

To make Force Meat. 
To force Oranges. 

. | Fo make Jellies: 

. | Silabubs. 

1 Lemon Cream. 

A cold Pye. 

. | Fo make burnt Cones 
To bake Potatoes in cups. 


To make a Spinnage orte. 


32. A Spunge Cake. 
ib. 
ib. 8 make an Indian Curry. 
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To dreſs n 


To dry Crumbs. 


A Scotch Soup. 

To ſtew Tripe 

A Haricoe. 

Calves Feet mares; 
Apple Fritters. 

To fry Artichoaks. 
Mutton a la Conſtable, 
Beef a la Dobe. 
Salmon au Bullion. 
Shrewſbury Cakes. 
Ragou'd n 


A Palpitune of Fidgoons, | 


Macarooney. 
A Petillico og 


N 


— are oo 


DF Xx 


ib. | A Peltow. |  - » 

ib. Scollop Shells. | ib. 

ib. To __ a Chicken, D 

42. Scollo 46. 

ib. To . Packs or any Sor of 

ib; | Fowl. ib. 

ib. To make Gravy in a ſmall Family. ib. 
43. | A Fricondoe of Pidgeons. ib. 
ib. | To braze Chickens. ib. 

ib. To make a Pickle for Tongues or 

ib. Hams. Y 

ib. | To pot Beef, Hare, Veniſon, & &c. ib. 
44. 10 mla Cui Cucumber 

ib. make Cream. 

ib. | Flummery yer” Shapes 

ib. To preſerve Fruit. | 


- +. 5+ 6 OR. Ween 


nne . ih 3% 6 


er 


A Nees 
a7 * 


